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PREFACE. 


I     ' 


Soon  after  my  arrival  in  this  country,  1  thought 
^f  publishing  a  work,  which  might  prove  of 
|;reat  utility  to  sUch,  amongst  others^  as 
kithough  possessed  of  real  knowledge,  yet  might 
not  uafrequently  be  at  a  loss,  from  mere 
ivant  of  memory.  The  works  hitherto  pub- 
lished on  the  Art  of  Cookery  are  unintel- 
ligible^ and  the  receipts  tbereia  indicated  im* 
pi^cticable. 

Martialo,  an  Italian  by  birth,  as  nlay  be  kndwtl 
ftt  once  by  his  name^  was  a  famous  Cook  in  his 
time :  but  were  he  to  make  his  appearance  noiv^ 
he  would  cut  a  very  pooi;  figure.  His  book  dis- 
plays nothing  besides  costly  dishes,  bad  pre- 
cepts, and  worse  taste.  Several  works  hate 
appeared  since  under  various  denominations; 
but  seldom  from  the^  peii  of  professional  Cook^* 
The  Art  of  Cookery  is  a  science  appreciated 
only  by  very  few  individuals;  and  which  re- 
quires, besides  a  great  deal  of  studious  applica- 
tion, no  small  share  of  intellect,  and  the  strictest 
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sobriety  and  punctuality^  to  be  brought  to  per- 
fection. In  England^  the  few  assistants  that  a 
head  Cook  is  allowed  in  a  family,  and  the  num- 
ber  of  dishes  lie  has  to  prepare,  often  deprive 
him  of  an  opportunity  of  displaying  his  abilities  ; 
nay,  after  ten  years  of  the  utmost  'exertion  to 
bring  his  Art  to  perfection,  he  ranks  no  higher 
than  an  humble  domestic.    , 

If  I  should  be  so  fortunate  as  to  succeed  in 
iny  attempt,  I  hope  to  produce  a  more  easy 
method  than  has  hitherto  been  pointed  out. 
I  shall  first  treat  of  houillonSj  cpnsomm^iy  sauces, 
&c.  which  are  the  basis  of  Cookery.  Next, 
beginning  with  beef^  as  the  most  common^ 
vet  the  most  indispeiisible  article  for  the 
corps  de  bouillons,  I  shall  explain  all  the  difle- 
rent  purposes  that  beef  will  answer  ;  for  re- 
levdsy  entr^s,  terrifies :    I    shall  then  proceed 

m 

to  treat  of  veal ;    and  subsequently  of  every 

bther  kind  of  materials. 

» 

I.  2.  3.           4. 

Beef.             Enlr^ei,  Terrina.  Releo^.  Han  d*(Euvre$, 

yeal.               Do  do  do            do ' 

Mutton,           Do  do  do            do          5. 

Lamb,              Do  do  do            do        Rot, 

1.  2.  3.            '    4.        5. 

Fcrk,              Entr^es,^  Relah.  Hars  (tCEuvres. 

Fowh.                  Do  do  do                BSt.  Salade^. 

Fat  Pullets.         Do  do  do                      do        d* 


^ 


in 


^kmninM  Fawk 

Entrittf  the  fiUets  only  an  maJe 

Pigeons, 

EtUria. 

SSt. 

Partridges^ 

Do 

do           Salada. 

fFoadcock, 

Do 

do 

ofitpe. 

Bo 

do 

^uaiis. 

Do 

do 

Larks^ 

Do 

do 

Plovers. 

Do 

do 

turkeys,    . 

Do 

da        ■    ReleoA. 

Geese.     . 

do                 do  ' 

Ducks., 

Do 

do 

mid  Duck. 

Do 

do 

Hare. 

Do 

do 

RabbiU. 

Do 

do 

Fuh. 

Do 

do        (en  maigre)  Rekves. 

dt. 


-  When  I  shall  have  explained  the  inantier  of 
dressing  the  entries,  retevds,  &c.  I  shall  refer 
for  the  proper  saace  to  the  chapter  of  sauces^ 
wherein  they  will  all,  or  nearly  all  be  explained^ 
ptinuant  to  the  method  practised  in  Paris,  or  at 
Versailles,  in  tlie  kitchens  of  the  Royal  Family. 
I  intend^  moreover,  to  indicate  the.  manner  of 
making  them,  which  I  have  contrived  since  I 
bafve  been  in  England,  from  which  I  have  derived 
i|9tp^itf<m,  economy,  and  I  mayToiake  bold  to 
affirm,  great  improvement  in  point  of  savour. 
•  Thi»  work,  notwithstanding  the  utility  it 
might  be  of  in  Paris,  is  more  particularly  in- 
tended for  Engknd.  I  shall  introduce  not  only 
Mdi  apple-sauce,  bread-sauce,  &c.  sauces  lor  fish 
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as  are  not  known  in  France^  but  also  the  manner 
of  dressing  fish  en  maigrep  for  those  persons  w^io 
are  Roman  Catholics. 

Those  vegetables  that  are  used  as  garnish  tQ 
the  enfr^eSf  and  relevds,  will  be  found  among 
the  sauces;  and  those  that  are  intended  for 
entremets  in  their  proper  place,  when  mention 
will  be  made  of  the  proper  time  of  the  year  to 
send  them  up  to  table. 

The  entremets  sticrds  such  as  Suidoise^  Char^ 
lottCy  pommes  au  ris,  chartreuse  de  fruity  pan-- 
nequety  beignets^  souffl^s^  poudings,  mirotons  de 
pommes^  croquettes  de  risy  croquettes  de  pomme 
de  terre,  &c.  &c.  &c.  and  in  general  what  is  not 
the  department  of  the  pastry-cook,  will  be  men- 
tioned in  the  chapter  of  entremets  sucrds^  toge* 
ther  with  the  creams. 

The  jellies  for  both  summer  and  winter,  will 
be  treated  of  in  a  particular  chapter. 

Pastry  will  be  treated  of  under  a  distinct  head ; 
so  that  such  persons  as  should  have  a  grand 
dinner  to  serve  up  every  day,  would  seldom 
send  up  to  table  the  same  articles  by  following 
the  method  which  I  shall  prescribe. 

Suppose  tliere  are  eight  persons  at  dinner. 
You  cannot  send  up  less  than  four  entriesj  a 
soup,  and  a  fish.  Now  as  a  remove  to  the 
two  latter,  you  must  have  two  removes,  tnz. 


two  dishes  of  rdt.  Next  four  entremets,  and 
if  you  should  think  proper  two  removes  of 
rdt.  You  make  your  bill  of  fare,  chusing 
out  of  each  chapter  whatever  you  may  want, 
namely,  a  soup,  a  fish,  two  removes,  four 
entries ;  by  which  must  be  understood-  one  arti- 
cle out  of  the  chapter  that  relates  to  ^^  mut- 
ton or  lamb ; "  one  out  of  the  article  ^'  veal,'* 
two  at  that  of  **  poulets  gras^  with  this  pro- 
viso, however,  that  no  two  entries  are  to  be 
alike  either  in  shape,  colour,  or  taste. 

For  the  second  course  you  must  act  upon  the 
same  principle. 

The  rdts  will  be  found  in  the  chapter  of 
ritSy  and  according  to  the  particular  season  of 
the  year :  neither  must  they  bear  any  resem-  ' 
blance  with  each  other.  W  ith  regard  to  the 
entremets,  in  summer  time  you  will  select  two 
amongst  the  vegetables,  one  amongst  the  jellies 
and  the  other  out  of  the  chapter  pdtmerle 
(pastry),  as  for  instance  : 

BILL    OP    TkRE   FOR     A    DINKBR    OF    FOUR      SNTRisS    IK 

SUMMER  TIME, 

FarH  Course, 
Le  Potage  printannier. 
lies  tranches  de  (cabilleau,  saace  aax  hultres. 

2  Relevh. 
Ia  poularde  k  la  Montmorencie, 
Le  jambon  de  Westphalie,  k  r.essence. 
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4  Entries* 

La  ^icass^e  de  poulets  aux  champignons. 
Les  cotekttes  d'Agneau  saut^s^  sauce  a  la  Mac^doiiie.       •  .^ 
he  saut^  de  filets  de  poolets  gras;  au  suprtoe. 
,  Jjca  tendrons  de  veau  glac^  aux  laituef^  k  I'essence; 

2  Dighes  de  Rot. 
,    Lechapon. 
Les  cailles. 

4  Entremets, 

Les  pois  h.  la  Franeoise, 

La  gel^e  de  fraises. 

Xes  asperges  en  bdtonets. 

Les  puits  d'-amour  garnis  de  marmalade. 

2  Remove  of  thtRSts. 

La  tart  de  groseilles  rouges. 
Le  soufl^  au  citron. 

(Here  comes  in  the  first  Plate.J 

ANOTHEB  BILL    OF   FAKE   WIT0    FOUR    ENTHiBS    IV  SVMN4I1 

TIME. 

^  First  Course, 

Le  potagc  2t  la  pur^  de  pois  yerds. 

Les  tranches  de  saumon^   sauce  au  homard. 

2  Relev^s. 

Let  poulets  gras  k  Ttfcarlate^  au  veloute. 

La  selle  de  mouton  r6ti. 

» 

4  Entries, 

Les  petits  p&tes  kla  b^cbame}le.  , 

Le  fricandcau  glac^  k  la  pur^e  de  c^leri. 

Les  paupiettes  de  filets  de  soUes  mar^r^cii  a  la  ravigotte, 

Les  cotelettes  de  filets  d$  pigeons  aux  petits  pois. 


First     Course. 


SrponA     Course. 


vii 

i  FititgdtRit. 

Les  deuK  petits  cABards  AoiiTeaulc. 
Lelen«ay. 

4  Entrtmets,  ' 

I«es  arti<^attx  flits* 

Xies  chonfleurs  au  veloat^. 

•  a 

I^  pain  d*abricots. 

Les  gdteaux  ^  la  ManoD. 

From  the  above  statement  it  will  be  easy  to 
make  a  bill  of  fare  of  four^  six^  eighty  tw^lve^  or 
sixteen  entries,  and  the  other  courses  in  propor- 
tion.    For  the  convenience  of  those  persons  who 
wish  to  have  a  bill  of  fare  presented  to  them  ac« 
cording  to  the  English    way^  I  shall  introduce 
some  of  from  four  to  sixteen  ditches ;  observing^ 
in  the  mean  time,  that  whenever  tliere  are  more 
than  four  efUr^eSy  symqsetry  must  always  be  at« 
tended   to.     The  two  flanks,   for  a   dinner  of 
six  entries  must  be   parallel,   that  is    to  say^ 
that  if    you   place   petits  pdtds  on    one    side, 
you  must    have    croquettes  on    the  other ;    if 
you  have  a  vol  au  vent  on  one  side,  you  must 
place  a  pdt4  chaud  opposite,    and  so  on  ;  a  judi* 
cious  arrangement  of  dishes    giving   additional 
merit  to  a  dinner. 

The  second  course  requires  also  a  different  ar- 
rangement when  you  have  more  than  four  enir^eSn 
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At  the  two  flanks  you  must  have  two  dishes  of 
vegetables,  if  approved  of^  and  at  the  fbar  coro- 
ners a  jelly,  some  pastry,  a  lobster,  or  sallad, 
&c.  &c.  If  direct^  otherwise,  you  may  put 
two  sucrds  between  the  two  flanks,  two  dishes  of 
vegetables,  one  at  each  opposite  corner^  shrimps 
and  a  sallad  at  each  other  corner. 

ISILL   OF  FARE   FOR   VOVEMBBR   OR  PBCB|CBFR. 

JFtrst  Course^ 

2  Poiaget. 

Le  potage  2L  la  bonne  femme,  cUt  FUmande,    Whtf  e, 
Le  petage  k  la  Beaaveau,    Brown. 

Lie  tarbot^  sauce  an  bomard. 
Ledor^y  garni  d'^perlans  frits. 

2Releoi$, 

Le  dindon  il  la  P^rigneux^  pur^e  de  marons. 
Le  cuisseaa  de  pore  il  demi  sel,  garni  de  choux, 

6  Eniriet. 

Les  ootclettes  de  mouton  &  la  Soubise. 

l«e  salmi  de  perdreaux  &  rUspagnolc. 

Le  vol  an  vent  d'escalopes  de  cabilleau  &  la  cr^me. 

La  casserole  au  ris  d*un  bachi  de  gibier  au  fumet« 

Les  escalopes  de  filets  de  lapreanx  II  la  conti  an  truffes. 

Les  cotelettes  de  filets  de  poalets  gras  en  ^pigramme, 

UPlaUdeM^ 

Les  becasses* 
Les  perdreaipk 


Fii-Jit        roui-ae.  i 

I 


Srtond       Cai 


IX 

6Entremet§^ 

^piqards  an  consomm^^  garnis  de  croutont. 

cardoDs  d*£spagne^  k  la  moelle  i  TesseDce. 
Xics  tniffes  enti^res  au  vin  ide  Champagne^dant  une  seniette* 
Ita  sdade  de  homard  dress^e. 
Jj^  gel^  de  vin  de  Maddre  garnie  de  gelfe  hach€e, 
I^es  g&teauz  iL  la  Polonoise. 

(Here  comes  in  the  second  Plate  J 

BILL   OP  FAKB  FOR   DBCBMBBR  AttO  JANVABT. 

8  EnirieSy  and  4  relev&y  or  10  entries  and  2  relevis. 
Thd  potages  and  fish,  superseded  by  tbe  4  releds* 

2  Fotages. 

Jjt  potage  H  la  reine.  I/a  Branoise  au  copsomm^  clair. 

2  Poissofif . 

4 

Jjt  turbot;  garni  d*^perlans.         La  matelotte  de  earpes  I  la 

royale. 
2  Beleois  des  bouts, 

Les  ponlardes  iL  la  Cond^  ragout        Le  jambon   de  West- 
i,  TAUemakkde.  pbalie  il  TEspagDole. 

e  Entrees. 

Les  filets  de  perdreaux  saut^  ^  la  Lracalln^. 

Let  petites  timballes  d*un  salpicon  k  U  Monglas* 

Les  croquettes  de  filets  de  volailles  au  velout^. 

Les  fileU  mignoos  de  poulets  gras  k  la  Pompadour,  Italiemft 

blancb^e  li^. 
lies  perdreauB  it  la  Barbarie,  Ittlieune  anx  tniffes.    Thne 

in  number. 
Les  petits  poulets  H  la  reine.    Aspic  li£e,  pluches  de  persiL 

Two  of  these. 
lies  cotelettes  de  pore  it  la  Mirepoiz,  Espagnole. 
)^  carr^  de  reau  k  la  Chalons,  haricots  Yierges, 


4  Plats  de  RSt. 
Les  b^cassines.  Les  sarcelles. 

Le  li^vre.  Les  poalets  gras^  un  piqa£. 

8  Eniremeti, 

*»        •  * 

Les  salsifis  k  la  sauce  blanche. 

Le  maccaropi  ^  l*Italienne«  garm  decroiitoM  de  patineritei 

Les  (Bufs  brouill^  aux  tniffes^  gamis  de  croutOM  MtB  att 

beurre. 
Les  pommes  de  terre  k  la  maitre  d^hdtel,  coupte  en  liards. 
Les  datioles  it  la  crkme^ 
Les  canapes  garnis  de  marmalade  d'abricots. 
La  gel^e  de  vin  de  Mad^re^  d^cor^e. 
Le  pain  de  fraxnboises,  k  la  glace. 

4  Relev^  de  Rot. 

Les  fondues  au  fromage  de  gniy^re. 

Les  raineqains. 

Let  lMi<n4ts  ft  la  crime.  ^ 

Le  souffle  ft  la  fleur  d*orange. 

(Here  comes  in  the  3d  Plate  J 

BI{.L   OF   FARE   FOS   JANUARY    AND    FEBRUARY.    12   BITTR^S. 

Fjnt  Course, 

^  Potages  and  2  rariiteK. 

_  I  Le  potaee  ft  la  reine. 

Extremities.  < ,        *       m.ah         . 
(  Le  potage  ft  rAuemande. 

Le  maccaroai  ft  Tltalienne. 

La  queue  de  boeuf  en  harieots  bruM* 

4Poissims, 

Le  turbot  ft  I'eau  de  sel^  sauce  au  homard. . 
Les  tranches  de  cabillcaii^  sauce  anx  buitres. 
Le  brochet  pann^  et  farci  au  four  HoUandoisc. 
Les  merlans  pann6s  et  frits^  sauce  aux  crevettes. 


Flanks.         •! 


feV/  of  Fare  tor  January  *f*  I'rhrtmn' 


First     toixi*.««e.    (  j^'    \  ' 


Second     Conrs  e 


XI 

4  BeleoA  de  Poittom. 

Le  filet  de  Teau  r6ti.  Le  dindon  rfttl^  diipolata. 

La  calotte  de  boeof  ^  la  flamande.    Le  cuisseaa  de  pore  braiz^^ 

aux  ^pinardB, 

12  ErUries. 

Les  petites  casserolettes  au  ris,  Imiiic^  de  p6ulard« 

Le  turban  de  filets,  delapreaux  ^  TEspagnole. 

Les  escalopes  de  filets  de  poulardes  aux  truffes. 

Les  filets  de  solles  saut^  h  la  ravigotte. 

Les  petks  pAt^  k  la  Nesle^  en  timballes. 

Let  perdrix  aox  choux^  dresses  i  Tessejice. 

Les  petites  caisses  de  foie  gras  k  la  Dusselle. 

I/a  grenade  de  jfilets  mignons  de  poulets  gras,  k  rAllemande, 

Les  cotelettes  de  filets  de  perdreaux  au  fumet. 

Les  attelets  de  ris  de  Teau  it  MtaHenne. 

Xea  petils  p4t^  aux  huitres  vertes  k  la  Sefiton. 

La  chartreuse  d'on  salpicon  de  palais  de.  b43saf. 

SECOVD    C0UK8B* 

4  Plait  de  R6l 

JjtL  ponlmrde  aaxresson.  Le  caneton. 

J^es  lapreaux.      ,  Les  b^cassea. 

12  Entremets, 

Les  ^inards  it  la  cr^me. 

La  cr^me  au  caff^,  blanche. 

La  sultane,  dans  un  vol  au  vent. 

Les  petites  lozenges  garnies  de  confitures. 

La  jgel^  de  vin  d'Espagne. 

» 

Jjes  salsifis  frits. 

lies  navets  gJac^s,  en  poires'  de  rousselet. 

La  crdme  an  chocolat. 

w 

Les  meringaes,  garnies  de  chantilli.  ^ 

ijt  buisson  mel^  de  Gen^TOise  en  gimblettes. 
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Le  fromag^  k  ritalietine^  aa  marasqnin. 
.La'chicor^  k  la  crfime,  et  des  oMifs  poch^Sr 

4  ReUffds  de  Mi. 
2  Plats  de  foodae. 
1  Detalmouses. 
1  FlaQc  picard^ 

I  have  not  brought  forward  four  potages  ia 
the  above  bill  of  fare;  because  the  choice  of 
articles  rests  with  the  cook  himself,  who  may 
serve  up  a  good  dinner  without  adhering  td  the 
very  same  dishes  I  have  selected,  or  rather  men- 
tioned, as  it  were  at  random,  in  the  said  bill 
of  fare^  or  any  other  under-mentioned*  Yet  I 
think  it  would  be  useless  to  go  beyond  sixteen 
entries;  for  the  miiltipHcity  of  dishes  may  easily 
be  made  out.  I  shall  only  observe  that  with 
twenty  entries  the  counter-flanks  must  exhibit 
copious  entries ;  and  that  for  the  second  course^ 
must  be  introduced  what  we  call  moyens  d'en* 
tremets,  such  as  brioches^,  gdteaux  de  compiegne, 
babas,  and  two  articles  erected  according  to  th^ 
fancy  of  the  pastry-cook.  Eight  large  pieces 
are  not  requisite  when  there  are  only  twenty 
entries ;  but  if  you  have  to  send  up  four  and 
twenty,  and  of  course  thirty-two  entrSes,  those 
huge  pieces  then  are  indispensible.  Whenever 
a  dinner  consists  of  more  than  eight  entrdesy  it 
Ts  impossible  for  any  cook^  to  dress  them  without 
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assistants^  unless  he  sends  up  to  table  very  com- 
mon dishes. 

(Here  comes  m  the  last  Plate  J 

A  riHVSR  OF  SIXTEEN   ENTR^ES^   AMD  EI6&T  LARGS  JOINTS, 

FOR   JULY    AND   AUGUST. 

4  .Polages.  4  Poissons. 

Les  BouiUes  aa  consoinih^  ]i4,  \  Le  turbot  garni  cr^perlans  fritt 

sauce  au  homard. 
La  JolienDe*  I  La  truite  saumon^s  ^  la  Ge« 

nfivoise. ' 
Le  lis  it  la  pur^e  de  narets.    |  L^esturgeon  k  la  broche^  poi« 

YPBde  d^estargeon. 
lAJardini^  au  bouillon  cla- {  Les    tranches    de  cabilleau^ 
rifi^.  satice  aux  huitres. 

^  Releves  de  Potages. 
JjMajva  it  la  godard^  garni  |  Le  rost-bif  d*^agneau  piqu^  & 

dlnnocents.  la  broche. 

La  loDge  de  veau  &  la  cr^me,  |  La  selle  de  mouton  rdtie^  oo  la 
blanquette*  venaison. 

4  Releods  de  Poissons- 
Ijt  chapoD  k  la  Tilleroj,  ragol^t  ]  Le  pSt^  cbaud  de  legumes. 

k  la  royale. 
Le  jambon  braiz^  aux  petites  )  La  poularde  k  la  cr^me^  garni 
flyet  de  marais.  de  t^moins. 

16  Entrees, 
Le  pftt^  cbaud  ^  la  financi^re. 
Lies  boudins  k  la  reine^  au  velout^. 
L>e8  cotelettes  d*agneau  h  la  mar^cbale^  Italienne. 
"he  sdLUti  de  filets  de  poulets  k  Vicariate,  au  8upr(lmc. 
Les  escalopes  de  lapreaux,  ^aux  petits  pois. 
Les  grenadins  de  veau  k  la  Mac^doine. 
Les  filets  de  solles  k  la  Orlie,  poivrade  li^e. 
Les  petites  boucb^es  de  filets  de  yoUaille  k  la  b^bfimell^ 
Las  petits  pit^s  k  la  Mazarine. 
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I  have  not  mendoned  the  'second  course  for 
the  above  dinner ;  as  it  is  known  thai  there  are 
to  be  the  same  nomber  of  dishes^  as  in  the 
Antooorse.  There  must  also  be  two  phts  de 
rSt  at  the  extremilies^  two  on  the  flanks^  and  the 
fetHsrdts  aft  the  counter  ftanka.  If  you  Imhtc 
asfistants  enough  to  make  some  pihces  montiee, 
they  are  to  be  placed  on  the  counter-flanks. 

I  haire  added  two  pdt4sfroidsy  whiefa  are  like* 
wise  served  at  grand  dinners.  I  like  them  to  be 
lent  t^  to  table  with  the  first  trourse,  and  Ibeve 
to  remain  during  the  second.  Numbers  of  peo* 
pie  like  these  pdt4s  frmd»i  but.  if  they  were 
not  served  up  with  the  first  course,  their  appe-* 
tite  being  gone,  they  coukl  not  eat  of  tbeai« 
They  are  not  at  all  in  the  way>  but  improve  the 
look  of  the  table. 

N.B. — ^Tbe  pdt4$  may  be  either  of  game 
•r  fowl. 

.  in  France,  between  the  dormant  (ceotre  alar 
tionary  dish)  and  the  entries^  it  is  customary 
to  place  hors-d'oeuvres 9  viz.  sallads  of  ancho- 
vies, canapds,  sallad  dishes  filled  with  lemons, 
bitter  oranges,  butter,  radishes,  turnip  radishes, 
of  figs  in  autumn,  what  we  call  hors-d* qeuvres  de 
cmsine,  such  as  saucisseSj  houdins,  &c.  &c.  which 
indeed  give  a  good  appearance  to  a  table.  In 
England  it  is  not  customary  to  serve  hors- 
d'csuvres,    as  in  very  few  houses,'  they  keep  a 
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confectioner^  and  that  the  hors-tTnemres  belong 
to  his  department* 

Military  tactics,  fortification,  music,  dancings 
and  millinery,  &c.  being  of  foteign  extraction^ 
most  of  the  words  relative  to  the  said  arts  or 
sciences  have  necessarily  retained  their  original 
appellation.    It  must  not  be  wondered  at^  there- 
fore, if  in  this  work  I  have  made  use  of  the 
original^  or  native  expressions*    The  name  of 
the  various  dishes  is  a  matter  of  course,  which 
requires  no  more  explanation,  than  roast  beef^ 
tut  plum  puddings  wehh-rahbity  or  muffins^  &c* 
do  in  France.     Marquer,  masquer,  sauter,  &c« 
&c.  have  a  particular  meaning,  but  are  such 
technical  words  as  cannot  be  translated  properly^ 
for  which  reason  they  will  frequently  be  met 
with.    Suffice  it  to  say  that,  Marquer  signifies 
to  put  in  a  stew*pan  or  saut4  pan,  whichever  you 
use.    Sauter,  is  when  you  put  the  saut^  pan  on 
the  stove  with  the  contents.    Masqud,  is  whea 
you  are  to  put  the  sauce  over  the;  meat,  &c« 
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ADFICB  TO   COOKS. 

Cooking  is  a  singular  science  requiring  i' 
great  deal  of  tirne^  intelligence,  and  activity  to 
acquire  it  in  its  perfection ;  great  experience  is' 
necessary  to  practise  it  as  a  chief  professor.  There- 
are  very  few  good  cooks,  though  there  is  a  great 
number  who  caU  themselves  so.  This  dispropor^^ 
tion  of  talent  among  them  is  the  cause  of  the 
little  respect  in  which  they  are  held ;  for  if  they* 
were  all  provided  with  the  qualities  necessary, 
they  would  certainly  be  considered  as  artists* 

What  science  demands  more  study  than 
oooking?  You  have  not  only,  as  other  arts  rc« 
quire,  to  satisfy  the  eyes ;  but  by  how  many^ 
means  are  you  bound  to  satisfy*  the  persons  who 
employ  you  ?  The  economy  which  every  one 
demands;  the  different  taste  of  persons  at  the 
same  table ;  the  difficulty  of  procuring  things 
which  are  necessary ;  the  want  of  unanimity 
among  the  servants  of  the  house ;  the  unlimited 
confidence  sometimes  given  to  persons  who  are  not 
papable  of  giving  orders  in  the  kitchen,  without 
giving  themselves  airs,  which  are  almost  always 
out  of  reason,  and  which  often  discourage  the 
cook.  In  fact,  a  thousand  observations,  too 
tedious  to  detail,  render  this  employment  very 
laborious  and  little  honored.  Nevertheless,  if 
you  are  extremely  clean,  if  you  are  very  sober; 
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"and  have^  above  all,  a  great  deal  of  activity^  you 
succeed  one  day  or  other  in  acquiring  that  confi-*- 
d^noe^  which  these  qualities  always  inspire.  You 
liave  not  the  power,  as  others  have,  to  put  off  till 
another  day ;  the  work  must  be  done  at  the  ap- 
pointed time :  be  careful  then,  to  have  every  thing 
ready  for  your  work  always  by  the  time  it  is  re* 
quired,  and,  above  all,  without  noise  or  confusion. 

Although  you  ought  not  to  be  regarded  merely 
as  a  servant,  you  have  still  a  duty  to  fulfil ;  you 
are  obliged  to  serve  at  the  precise  hour,  to  anti- 
cipate all  that  can  give  pleasure  to  your  employer, 
to  have  evety  thing  ready  which  he  has  forgot 
to  order,  to  watch  strictly  over  those  in  your 
department 

If  you  confide  any  thing  to  persons  under  your 
controj,  be  careful  always  to  have  it  done  under 
your  eye,  that  you  may  be  able  to  answer  for 
the  fault  if  there  be  any.  It  often  happens  that 
the  company  who  dine  together  have  not  the 
same  taste ;  try  as  much  as  possible  to  furnish 
them  with  what  they  like,  and  above  all,  make 
no  objections  to  change  any  dish  which  is  not 
approved  of.  Were  you  even  the  best  cook  in  the 
yyorld,  if  you  arc  obstinate  in  your  old  routine, 
without  seeking  to  please  those  who  employ  you, 
you  will  merely  exist  without  acquiring  either  re- 
putation or  fortune.  Great  cleanlim^ss  is  requisite 
in  the  utensils  you  employ :  you  ought  never  to 


xljix 

trQst  butt  to  yourself  the   euminatiai;i  ot  \hp 

copper  uten«ila  oC  tho.  kitcheHi  vrhich  i^  le^^ 

^aRgerous,    You  ought,  every  time  y4>u  nae  ^ 

ftew-p^n  or  other  uteosiU    to   ^ee.  th«t  it.  .bM 

been  well  scoured  eiid  cle«^Qu    Th^  scgjlery  gi^)| 

icour  iheir  uteiisib  on  the  Qut^ide  aw)  ^wbq^ 

erer  ^ive  themselves  the  trouble  to  sco^r  U)f 

intide^   hom  whicfai  ii  will  h&H>^  that  thii 

want  of  observatioio  will  ^il  tlie  taste^  aud  ^^X 

ike  persons  i9(bo  eat  what  Ixas  beeju  <;ooJlEed  \x\ 

^rtjf   vessels  ajre  ofteo  exposed  to  oolica  w4 

«thei:  v^wim  without  knowing  the  c^use.    (t 

V  tQ  a  g<wd  broth  yoiii  u^uat  conSA^  for  goodk 

piices^.    If  yoAi  have  trusted  this  pitrt  of  cookei^ 

to  p<Hr90Q$.'whQ  have,  been  negligent^  and  tk^% 

jQur  bjcotb^  have  not  beea  well  skiuimedv  y<A» 

wver  caa  succeed.    Your  broths  i^re  never  cle^ 

you  are  obliged  to  clarify  them ;  any  thing  dari^ 

Aed  loses  its  Savor.    Clarifying  is  only  good  for 

tbii^  which  are  highly  seasoned ;  such  as  aspic$> 

jjf^Ilies  of  pies :  and  these  are  what,,  in  geueci^ 

require  to  be  clarified.    A  broth  well  madOt 

saves  you  a  great  deal  of  trouble^  for  it  woul4 

]pie  ridiculous  iu  a  small  dinner  to  make  first  i| 

|reat  bouillon  or  hroth„  then  a  ^'  amsommd^ 

thea  an   ^^  ..fnnj^dge^  &c.     WIseu  you  bav« 

(barged  your  stockpot  with  th^  articles.  indi« 

eat!^  in  the  chapter  which  treats   of  it,   the 

mmebrot^b  will  «ein^  you  tQ  ni^e  yo^r  aou]^,  «t 
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little  white  sauce  or  brown ;  for  economy  i^ 
more  necessary  than  ever,  seeing  the  dearness 
of  every  thing  used  .  in  the  kitchen.  You 
should  have  great  care  to  take  off  the  fat 
and  skim  your  soups  and  sauces  infinitely. 
The  smallest  bit  of  grease  is  insufferable,  it 
indicates  bad  cookery  and  a  cook  without  me- 
thod. The  "  cuissons^  the  '*  braizes^  the 
*^  broiling^  are  things  which  require  the  great- 
est  attention.  The  theory  of  the  kitchen  is 
trifling,  but  its  practice  is  extensive.  Many 
persons  talk  of  it  and  yet  know  nothing  about* 
it:  for  instance,  '^  V Almanac  des  Gounnans^ 
and  '^  La  Gastronomies  a  poem  on  the 
subject  of  cookery,  without  treating  of  it ; 
works  only  fit  for  the  chaplain^s  servant,  and 
containing  nothing  that  can  give  you  an  idea  of 
the  science  in  its  perfection. 

I'here  exists  in  France  a  mode  of  instructing 
cooks  \Vhich  cannot  be  practised  here  in  En- 
gland. For  example,  in  the  houses  of  the  Royal 
Family  of  France  there  were  different  depart- 
ments :  the  **  soups,'*  the  "  sauces,*'  the  "  e«- 
tr^,^  the  "  cuissons^  the  "  broilings,'*  the 
**  entremets^  the  pastry,  the  roasts,  the  larder, 
&c.  &c.  for  each  of  these  departments  there 
<^ere  cooks  and  assistants,  who  passed  alter- 
nately to  each  of  these  different  branches;  ex- 
cept  the  roasls  and  pastry,  which  were  constantly 
under  the  direction  of  tbe  same  persons. 
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As  each  person  passed  every  week  in  his 
turn  in  these  different  branches^  each  person 
could  not  fail  learning  the  principles  of  cookery. 
Nevertheless  there  are  persons  who  were  very 
clever  in  one  department  who  were  horribly 
Stupid  in  another.  Sauces  were  not  confided 
but  to  experienced  persons,  as  they  are  the 
most  difficult  'parts  of  cookery  ;  but  when  t 
worked  upon  extraordinary  occasions  in  the 
royal  kitchen,  I  passed  through  every  depart- 
ment/ so  that,  I  flatter  myself,  I  know  the 
science  of  cookery  from  principle.  One  diffi- 
culty in  cooking  is  the  nanie  of  the  *'  entries^ 
the  "  entremets^  &c.  Cooks  seldom  agree  upon 
this  point.  Some  names  owe  their  origin 
either  to  the  cook  who  invented  them,  or  the 
first  epicure  who  gave  them  a  reputation.  I 
<!onfess  there  are  some  ridiculous  names ;  for 
mstance,  **  soupe  au  clair  de  luue^  "  ioupe  h  ta 
jambe  de  bois^  **  la  poularde  en  has  de  soie^ 
and  many  other  names  still  more  ridiculous,  which 
I  shall  certainly  not  mention  in  my  treatise. 
Her  Majesty's  soup,** "  puddings  h  la  Richelieu^ 
a  fowl  h  la  Villeroy^  "  sweetbreads  h  la  Dati^ 
pfnne^  &,c.  &c.  are  names  which  are  fluent  and 
sonorous.  BSckamelle  owes  its  name  to  a  rich 
financier  who  was  a  great  epicure.  I  am  sur- 
prised not  to  find  in  cookery  the  names  of  those 
who  have  given  a  celebrity  to  science^  such  as 
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Apicitts,  Lucullusj,  Oetavios^  and  those  who  pa* 
tronized  it  under  the  reign  of  Louis  the  XI  Vth« 
Voltaire  says  b  his  ''  Mondain^  ^^  that  a  cools^ 
is  a  divine  mortaL"  Why  should  we  not  gl<v 
riQr  ourselves  in  our  knowledge  of  cookery? 
It  is  the  soul  of  our  pleasures  in  all  times,  in  all 
ages.  How  many  marriages  have  been  the  eoa-^ 
aequepce  of  a  nueeting  at  dinner?  how  mucti 
good  fortune  has  been  the  result  of  a  s«pper  ?. 
At  what  period  of  life  are  we  happier  thaa  at 
table  r  There  hatred  is  lulled  to  sleep  and 
pleasure  reigns.  It  is  at;  table  that  an  amiably 
lady  or  gentleman  shines  in  sallies  of  wit»  wh^re 
they  shew  the  ease  with  which  they  perform  thik 
honors  oi:  the  table.  Here  the  cook,  by  hit. 
skill  and  attentiojriy  anticipates  their  wishes  ia 
the  happiest  selection  of  well  dressed  dif^he^r 
Here  their  wants  are  satisfied,  their  minds  anct 
bodies  invigorated,  and  themselves  are  qualified 
for  the  high  delights  of  love^  music,  poetry* 
dancing,  and  other  pleasures.  And  is  he^  whose 
talents  has  produced  these  happy  efiects,  ta 
rank  no  higher  in  the  scale  of  man  than  a  G/m^ 
mon  servant  ?  Yes,  my  friends,  adopt  the  rulea 
I  have  laid  down,  and  by  these  attentioQt 
the  self-love  of  mankind  will  consent  at  laat^  thiit 
Cookery  shall  rank  in  the  class  of  the  scienceSp^ 
and  its  professors  deserve  the  name  of  ArtkUf^. 
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FRENCH    COOK. 


CHAPTER  1. 

SAUC£S^  ^ROTHS^   AND  COKSOMMis. 


19?  l.^Le  Grand  Bouilbn. 

X  A  R  E  part  of  a  breast  or  of  a  rump  of  beef, 
with  some  of  the  parures.  Put  the  meat  into  a 
marmite  with  cold  water.  Set  it  on  the  fire,  and 
watch  the  proper  mei^eat  to  skim  it  well.  If 
this  broth  is  not  clear  and  bright,  the  other 
broths  and  sauces  will  also  be  spoilt.  Be  particular 
in  skimming  off  the  black  scum  ;  pour  a  little 
cold  water  into  the  above  to  raise  up  the  white 
scum.  When  all  the  scum  has  been  skimmed 
ofi^  put  in  a  few  carrots,  turnips,  heads  of  celerjr^ 
and  leeks,  four  large  onions,  one  of  which  is  to 
be  stuck  with  cloves ;  then  throw  a  handful  of 


idXt  into  the  mArmiie,  and  let  the  whole  simmer' 
for  five  hours.  Drain  the  broth  through  a  ctoth, 
or  a  double  silk  sieve.  Lay  the  piece  of  beef  in 
some  liquor  of  braize,  if  you  have  any,  to  im- 
prove its  savour.  This  grand  bouillon  serves  to 
mouiller  (moisten)  all  other  broths^  which  ar^ 
termed  marmites. 

)9?  a.^^Grand  Consommi. 

Mark  in  a  marmite  a  large  piece  of  small 
round  of  beef^  with  a  knuckle  of  veal^  and  the 
other  bones  of  the  1^,  according  to  the  quantity 
of  sauce  you  may  want  to  make.  Put  likewise 
the  parures  of  a  neck  of  veal.  This  marmite 
will  admit  all  manner  of  veal  or  poultry.  Let 
the  meat  sweat  over  a  gentle  fire.  MouiUez  with 
about  two  large  ladles  full  of  grand  bouilbm  % 
put  no  other  vegetables  in  this  marmite^  except 
a  bunch  of  parsley  and  green  onions.  Let  them 
sweat  thoroughly ;  then  thrust  your  knife  into 
the  meat ;  if  no  blood  issues  it  is  a  sign  that  it  is 
heated  through.  Then  moisten  it  with  boiling 
grand  bauillon,  and  let  it  boil  for  about  four 
hours.  You  use  this  consomm4  to  mark  the 
sauces^  or  the  consommds  of  either  poultry  or 
game.  Skim  oflT  the  grease  and  scum  of  all  the 
various  marmteSy  and  keep  them  full>  in  order 
that  the  broth  should  not  be  too  high  in  celour. 


N?  3i — ConsommS  of  PouUrjf. 
Beef  is  no  longer  required  in  consommes  either 
of  poultry  or  of  game.  Put  a  few  slices  of  haixi 
in  the  bottom  of  a  marmite  or  of  any  other 
vessel,  likewise  some  slices  of  veal.  In  France 
i^e  generally  take  the  sous  noix  and  the  omtre 
noix.  Lay  over  the  veal  the  loins  of  fowl  and 
some  pdrures.  Then  mauiUez  about  two  inches 
deep  with  grand  consommS,  and  let  it  sweat  on 
a  fire  so  confined  that  the  blaze  may  not  colour 
the  circumference  of  the  vessel.  When  the 
meat  is  heated  through^  cover  the  meat  with 
consamm^;  season  it  with  mushrooms,  a  bunch 
of  parsley  and  green  onions^  and  let  the  meat 
boil^  till  it  be  done  properly.  The  broths  are 
more  savoury  and  mellow  when  the  meat  is  not 
overdone.  Drain  the  consommi  through  a  silk 
sieve,  to  use  it  when  wanted. 

N?  Ak — Comommd  of  Game* 

If  you  are  to  send  up  entries  of  partridges, 
you  must  have  prepared  a  consofnmi  of  par- 
tridges. Mark  in  a  stew-pan  a  few  slices  of  veal^ 
the  backs,  &c.  of  partridges  to  be  laid  over.  If 
yott  mouUlez  with  a  consommi  containing  ham, 
there  is  no  occasion  to  put  in  any  more  j  if  not, 
a  few  slices  of  ham  will  not  be  amiss.  If  your 
^entries  arc  aiu?  truffeSy  add  the  parures  of  your 
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truffles  and  a  few  mushrooms.  When  your  cm* 
sommi  is  sufficiently  done^  drain  it  through  a 
cloth^  or  silk  sieve,  and  use  it  when  you  have 
an  opportunity. 

N?  i.^Consommi  of  Rabbits. 

* 

Mari^  the  various  consomnUs  with  the  bonet 
and  parures  of  rabbits.  Do  the  same  as  for  a 
consommd  of  partridges ;  put  in  truffles  if  your 
entries  be  (tux  truffes. 

N?  e.-^Bknd  de  Feau. 

Mark  a  few  slices  of  Westmoreland  ham  (the 
•  lean  only)  in  a  pretty  thick  stew-pan.  Lay  qver 
them  pieces  of  sous  de  noix  or  contre  noix  of 
veal.  You  may  also  use  some  rump  of  veal. 
Pour  into  the  stew-pan  a  sufficient  quantity  of 
grand  consommd  to  cover  about  half  the  thick- 
ness of  the  meat.  Let  it  sweat  on  a  stove^  over 
a  brisk  fire..  Watch  your  stew-pan  and  the  con- 
tents. When  the  broth  is  reduced,  thrust  a 
knife  into  the  meat  that  all  the  gravy  may  ma 
cut ;  then  stew  the  sauce  somewhat  more  gently. 
When  the  whole  is  absolutely  h  gtaccy  you  niust 
tet  your  blond  de  veau  stew  till  of  a  light  brownj^ 
but  take  care  it  does  not  burn^  to  prevent  which 
you  put  it  on  red  hot  ashes.  Keep  stirring  your 
•tew^pan  over  the  fire^  in  order  that  the  glac^ 


may  be  all  of  the  same  colour.  Turn  the  meat 
upside  down>  that  it  may  not  stick.  When 
your  glace  is  of  a  dark:  red  colour^  mouillez  with 
some  hot  broth  ;  let  the  glace  detach  before  you 
put  the  stew-pan  on  the  fire^  for  it  might  still 
burn.  Season  with  mushrooms  and  a  bunch  of 
parsley  and  green  onions.  When  your  blond  de 
veau  has  boiled  for  an  hour,  it  is  done  enough. 
Take  off  the  grease^  ^nd  drain  through  a  silk 
sieve. 

N?  7-—- «^^  de  Bosiif^ 

Trim>  with  layers  of  bacon,  the  bottom  of  9 
tbick  stew-pan  ;  cut  four  large  onions  by  halveSj, 
l^y  the  flat  part  over  the  bacon  ;  take  a  few  slices 
of  beef,  the.nou?  or  the  sous  noix'VLre  the  parts  that^ 
are  used  in  preference ;  mark  them  in  the  same 
manner  aa  in  the  blond  de  veau,  mouillez  with 
the  grand  bouillon  only.  Let  this  sweat  in  order 
to  get  all  the  gravy  out  of  the  beef,  and  when 
the  brotth  is  reduced,  thrust  a  knife  into  the 
veat ;  let  it  stew  gently  on  a  slow  Are,  till  the 
gravy  b.e  of  a  light  brown,  without  burning. 
Next  mouillez  with  some  grand  bomlloi^,  throvr 
ii^  a  large  bunch  of  parsley  and  of  green  onions, 
a  little  ss^lt  and  pepper  corn.  Let  the  whole  boil 
for  two-  hours ;  take  the  fat  off,  and  drain  it 
though*  a.  «ilk  sieve^  to  use  it  when  wanted* 

B  3 


N?  S.-^V Aspic, 

Takb  a  handful  of  arpmatic  herbs,  sucl) 
^  burnel^  chervil,  and  tarragon.  Boil  thosci 
herbs  in  white  vinegar ;  when  the  vinegar  is  well 
•oented,  pouf  into  your  stew-pan  some  cqmommi 
fk  volaille  reduced ;  season  well  before  you  cli^ 
rify.  If  your  aspic  is  high  seasoned,  break  th? 
white  of  four  eggs  in  an  earthen  pan,  which  beat 
with  an  osier  rod ;  throw  your  aspic  into  those 
whites  of  eggSjf  and  put  the  whole  on  the  fire  in 
a  stew-pan;  keep  beating  till  your  jjelly  geta 
white,  it  is  then  very  near  boiling.  Put  it  oo 
the  comer  of  the  stove,  with  a  cover  and  a  little 
fire  on  the  top  of  it.  When  quite  clear  and 
bright,  drain  it  through  a  bag  or  sieve^,  to  be 
used  when  wanted. 

iV.  B.  If  you  should  want  to  use  it  for  a  mapor 
naise,  or  as  a  jelly  in  moulds,  you  must  make 
f^ertain  of  its  being  stiff  enough.  If  it  be  not,  put 
more,  either  a  knuckle  of  veal  or  a  calTs  foot ; 
which  put  into  a  stnall  mould  in  ice,  for  trial  $ 
when  you  may  ascertain  whether  it  may  be  use4 
|n  large  moulds,  which,  it  is  to  be  observed,  rcr 
quire  the  jelly  to  be  quite  firm,^  you  must  use 
xnore  of  those  parts  that  have  neryes  about  theni« 

N?  9.— Je/^e  de  Fiande,  for  fie^ 
Tbb  jele'f  de  viande  for  pies,  is  not  to  be  prer 
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pared  in  the  same  manner  as  the  aspic.  Neither 
aromatic  herbs  or  vinegar  are  to  be  used.  The 
jeUe  is  to  be  marked  as  follows  :  In  a  marmite 
put  a  good  piece  of  round  of  beef^  two  calPs 
feet,  a  few  slices  of  veal,  remnants  of  fowl,  or 
game,  according  to  the  contents  of  your  pies, 
two  onions  stuck  with  cloves,  two  carrots  toumies^ 
four  shalots,  a  bunch  of  parsley  and  green  onions, 
some  thyme,  bay  leaves,  spices,  &c.  and  a  small 
piece  of  ham.  Sweat  the  whole,  then  moisten 
with  some  good  broth,  let  the  marmite  be  cover- 
ed close,  and  those  ingredients  stew  for  four 
hours,  but  very  gently.  When  done,  taste  it, 
season  it  well,  and  clariiy  it  as  you  do  the  aspi<u 
In  order  that  it  may  keep  the  better,  put  it  in 
the  ice* 

* 

N?  10. — Le  SuagCy  or  FEmpotage. 

Mark  in  a  marmite  twenty  pounds  of  beef,  a 
knuckle  of  veal,  a  hen,  and  if  you  have  any 
remnants  of  fowl  or  of  veal,  you  may  put  them 
in  likewise.  Mouillez  this  marmite  with  two  large 
ladles  full  of  broth.  Sweat  it  over  a  large  fire* 
Let  it  boil  to  glace  without  its  getting  too  high  in 
colour.  Next  fill  it  up  with  some  grand  bouillon 
that  is  quite  hot.  Put  some  vegetables  into  this 
marmite  which  is  intended  for  making  soup  only. 
But  you  must  put  very  few  in  the  oonsojnm4$ 

B4 


trhich  are  to  be  reduced,  a^nd  wpvld  b^ve  a  bitter 
tacite,  if  they  were  to  retain  that  of  the  rootSj 
and  accordingly  not  be  fit  to  be  used  in  delicate 
cookery*  Lempotage  requires  no  more  than  five 
hours  to  be  done ;  drain  it  through  a  silk  sieve, 
and  use  it  when  you  have  occasion, 

•  N?  1 1 .— Xc  Comommi  clarifii 

Is  to  be  clarified  as  specified  for  the  aspic^  and 
jeUe  de  viands.  You  must  not  forget  thal^  such 
articles  as  are  to  be  clarified  rc<)uire  njore  hjgh. 
seasoning  than  others* 

N?  12.— Le  Jusclair 

Ifli  to  be  clarified  with  whites  of  egjgs^  or  hhnd- 
de  veau,  or  jus  de  bceuf.  The  blond  de  veau 
however  is  more  mellow,  and  better  suited  for 
the  table  of  the  great*  The  jus  de  boduf  may  do 
for  private  families  of  the  middle  clasji. 

N?  13.— Le  Bouillon  de  Santi. 

^ABi;.  in  an.  earthen  marmite.  six  ppunda  of 
.round  of  beef«  one  half  of  a  hen,  an4  a  knuckle 
of  veal.  Mouillez  with  cold  water*  Let  it  boil 
so  that  the  scum  only  comes  up  by  degrees,  and 
that  the  broth  may  be  quite  clear  and  limped* 
When  you  have  skimmed  your  marmite,  throw, 
i|ito  it  two  carrots^  two  leeks^  and  a  head  of 
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cole^s  tvfto  omo«i^  aifiol:  with  thrat  olovoa,  tkvM 
turnips,  and  a  parwiep.  Let  the  TKhole  simmer 
gently  for  four  houjrs.  Then  put  a  little  salt 
to  ity  and  skim  off  the  grease  or  fat  before  you 
serve  upt 

N?  14*— ^OMX  blanc. 

Put  a  good  lump  of  butter  in.  a  stew^pap^  let 
it  melt  over  a  slow  fire ;  when  melted^  powder 
it  over  and  beat  it  with  flour^  keep  it  on  the  fire 
for  a  quarter  of  an  hour^  fry  it  wliite,  pour  it 
into  an  eajrtheh  pan  to  use  it  when  wanted. 

N?  15*— ZJoMo:  blond. 

Put  in  a  stew-pan  a  quantity  of  butter  propor** 
tionate  to  *  that  you  want  to  prepare^  Melt  it 
geotly ;  when  melted^  if  you  mix  any  flour  with 
it,  you  must  stew  it  on  a  brisker  iise^  and  then 
piit  it  again  over  a  very  slow  fire,  till  it  be  of  a 
nice  colour ;  but  mind  this  is  to  be  procured  only 
by  slow  degrees.  When  of  a  light  brown  you 
pour  it  into  aa  earthen  pan^  and  keep  it  for  use. 

N?  \6.—le  CdulU. 

MAtiUiC  the  coulh  in  the  same  manner*  as;  the 
bfffnd  de  veau,  with  slices  of  ham,  and  sous  now 
of  veal,  &c»  When  your  gloffe  is.  of  a.  nice 
CQlqiir^  iQpipten  it,  aad  let  it  stew  enticely.    You 
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Biiist  season  it  with  a  bunch  of  parsley  and  green 
onions^  mushrooms,  &c.  Then  mix  some  rtnm 
Irun  with  the  hlond  de  veau,  but  do  not  make 
them  too  thick,  as  you  could  not  get  the  grease 
out,  and  that  a  sauce  with  the  fat  neither  has  a 
pleasing  aspect  or  a  .good  taste.  Let  it  stew  for 
an  hour  on  the  comer  of  the  stove,  skim  off  the 
grease,  and  drain  it  through  a  tammy,  &c« 

N?  lf»— Graiwfe  Espagnole. 

Besides  a  little  ham,  mark  in  a  stew-pan  som« 
pieces  of  veal,  those  parts  namely  that  are  called 
sous  noix  and  contre  noix*  Mouillez  the  same  as 
for  the  coulis;  sweat  them  in  the  Hke  manner ;  let 
all  the  glace  go  to  the  bottom,  and  when  of  a 
nice  red  colour,  mouillez  with  a  few  spoonfuls  of 
consomm^  to  detach  the  glace:  you  then  pour  in 
the  coulis.  LiCt  the  whole  boil  for  half  an  hour,, 
that  you  may  be  enabled  to  remove  all  the  grease. 
Drain  it  through  a  clean  tammy.  Remember 
always  to  put  into  your  sauce  some  mushrooms, 
^ith  a  bunch  of  parsley  and  green  onions. 

N?  18. '^Espagnole  de  GiUer. 

The  same  operation  as  above,  except  that  in 
this  you  introduce  the  loins  of  either  young  or  old 
partridges  in  order  that  your  sauce  may  taste  of 
game.    Put  them  in  the  sweating.    KemenibOT 


ihat  such  sauces  as  are  kept  too  long  on  the  fire 
Jose  their  savour. 

N?  19. — Sauce  toum^e. 

Take  some  rotix  blanc,  dilute  it  with  some 
consomm^  de  volaiUe;  neither  too  thin  or  too 
thick.  I  must  repeat  what  I  have  already  said, 
9  sauce  when  too  thick  will  never  admit  dT  the 
grease  being  removed.  Let  it  stew  on  the  comer 
of  the  stove.  Throw  in  a  few  mushrooms,  with 
^  bunch  of  parsley  and  green  onions.  Skim  it 
well,  and  when  there  is  no  grease  left  drain  it 
liirough  a  tammy,  to  use  it  when  wantedf 

N?  20. — Sauce  h  tAllemande. 

This  is  merely  a  satice  taum^e  or  season  re- 
(duced,  into  which  is  introduced  a  thickening 
firell  seasoned* 

N?3l.— LcTe/oii/A 

Take  much  about  the  same  quantity  of  con^ 
fomm^  and  of  sauce  toum^e,  which  reduce  over 
a  large  fire.  When  your  sauce  is  very  thick^ 
you  should  have  some  thick  cream  boiling, 
frhich  you  pour  into  your  sauce,  and  give  them 
p  couple  of  boilings ;  season  with  a  little  salt,  and 
drain  through  a  tammy.  If  perchance  the  ham 
\>p  too  briny^  put  in  a  little  sugar. 


N?  M.—VItalienne  blanche. 
After  having  toumd  some  mushrooms^  throir 
them  into  a  little  water  and  lemon  juice  to  keep 
them  white.  Formerly  it  was  customary  to  use 
oil  for  these  sauces,  as  on  account  of  its  being 
much  lighter^  it  would  rise  always  to  the  top,, 
whereas  in  thick  sauces  butter  never  does.  Thii» 
(^ration,  hqwever,  is  useless.  Put  in  a  stew- 
pao  two»thirds  of  sauce  tourn^e,  and  one-third 
of  consomm^i  add  two  spoonfuls  of  mushroomsi 
cfaopt  very  fine,  and  especially  of  a  white  colour, 
half  a  spoonful  of  shalots.  likewise  chopt,  well 

•  

washed. in  the  corner  of  a  clean  towel.     Reduce 
this  sauce^  season  it  well,  and  send  it  up. 

N?  M. — LItalicnne  rousse. 

It  is  requisite  in  a  kitchen  to  have  what  is. 
commonly  called  an  assiette,  which  is  a  dish, 
with  four  partitions^  intended  for  the  reception 
of  fine  herbs.  You  must  always.have  ready  some 
parsley  chopt  very  fine,  some  shalots  the  same ; 
if  the  mushrooms  were  cbopt  before-band  tliey 
would  become  black  ;  therefore  you  only  chop 
them  when  you  have  occasion  for  them  ;  the 
feurth  partition  is  intended  for  the  rejeption  of 
hunches  of  parsley  and  green  onions.  The 
i)hopping  and  mincing  cf  the  above  is  the 
business  .of  thjft  apprentice,,. if  there    be    one 
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under  the  head   cook ;    if  not^  of  the  junior 
kitchen-maid. 

Take  two  spoonfuls  of  mushrooms^  one  spoon- 
fill  of  shalots^  one  ditto  of  parsley.  Throw  the 
whole  into  a  stew-pan  with  two-thirds  of  Es-- 
pagnole,  and  one-third  of  consomind.  Some 
people  will  add  white  wine  to  the  sauce.  In 
France  where  there  was  a  choice  of  light  white 
wines  it  might  be  done  easily,  biit  in  England 
where  Champaign  is  the  only  wine  that  can  be 
ifsed^  it  would  come  too  dear ;  besides  thq  sauce 
may  be  made  very  good  without  any  wine  what* 
ever^  if  you  know  how  to  work  it  well^  to  its 
proper  degree^  with  a  little  salt>  and  still  less 
pepper.  Brown  sauces  ar^  not  to  be  made  thick. 
When  your  sauce  is  done  enough,  you  must  ahvft 
it  into  another  stew-pan,  and  put  it  au  bain 
marie.  If  you  were  not  to  skim  this  sauce  with 
particular  attention,  you  mi^ht  skim  off  all  the 
parsley,  which  is  to  bo  avoided. 

N?  24. — La  Sauce  hacMe. 

This  sauce  although  deldom,  if  ever,  used  in 
good  cookery,  is  frequently  to  be  met  with  at 
taverns  aod  inns  on  tho  road.  Such  asr  it  is,  iC 
is  to  be  made  in  the  following  way.  Chop  somer 
girkins,  mushrooms,  capers,  and  anebovies,  which 
throw  into  an  Italienne  rousse,  and  that  is  what 
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if  called  a  mU6?  hachie.  Why  have  t  called  thii 
a  tavern  or  cotnmoti  iiin  sauce  ?  Because  it  is  not 
requisite  to  have  an  Italienne  well  prepared.  A 
common  browning  made  with  butter  and  fldur^ 
moistened  with  a  little  broth^  or'  gravy,  and 
some  fine  herbs,  will  answer  the  purpose  of  thossi 
Vho  knolv  no  better. 

N?  25,— La  PoivraJe  blanche. 

Pour  into  a  stew-pan  four  spoonfuls  of  white 
vinegar,  to  which  add  some  tarragon  (if  you 
have  no  tarragon,  use  tarragon  vinegar),  about 
twenty  pepper  corns ;  reduce  the  vinegar  to  one* 
fourth  oi  its  original  quantity  ;  pour  into  the 
stew-pan  six  spoonfuls  of  sauce  tourn^e,  and  two 
spoonfuls  of  consomm^;  then  reduce  your  sauce 
orer  a  large  fire.  Drain  it  through  a  tammy^ 
and  then  again  lay  it  on  the  fire.  Thicken  it 
with  the  yolks  of  two  ^gs,  work  it  with  a  large 
lump  of  butter.  In  case  it  should  happen  to  be 
brown,  pour  a  spoonful  of  cream  into  it^  to  re- 
store the  white  colour. 

N?  26.— La  Paivrade  blonde* 

In  a  small  stew-pan  mark  a  small  carrot  cut 

into  dice,  a  few  shalots  the  same,  some  parsley 

roots,  some  parsley,  a  few  slices  of  ham,  a  clove, 

a  little  thyme^  the  half  of  a  bay  leaf,  a  few 
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grains  of  pepper  com  and  all-spice^  with  a  little 
mace.  Let  the  stew-pan  now  be  put  on  the  fire, 
till  it  begins  to  be  of  a  fine  brown  all  round ; 
then  keep  stirring  with  a  wooden  spoon ;  pour 
into  the  stew-pan  four  spoonfuls  of  white  vine- 
gar,  and  a  small  bit  of  sugar.  Let  this  reduce 
nearly  h  glace.  Then  tmmillez  with  some  JSt- 
pagnole  and  a  little  consommS,  that  you  may  be 
enabled  to  take  the  grease  off  the  sauce.  Taste 
whether  there  be  salt  enough,  but  mind  it  is  not 
to  be  too  acid ;  skim  off  the  grease,  and  drain 
the  sauce  tlirough  a  tammy,  and  serve  up. 

N?  27.-^1; Jspic  lU. 

Put  in  a  stew-pan  with  9uch  herbs  as  are 
called  ramgottesy  namely  burnet,  chervil,  and 
tarragon*  Add  two  or  three  spoonfuls  of  white 
vinegar,  and  let  the  herbs  infuse  on  a  slow  fire 
for  •  half  an  hour.  Then  moisten  with  eight 
spoonfuls  of  Espagfiole  :  let  the  whole  stew  finr 
ten  minutes  or  a  quarter  of  an  hour.  Season  it 
well^  and  serve  up. 

N?  28.— La  RaingotU. 

Tft^  same  as  above,  except  that  instead  of 
JSipagnole,  you  use  sauce  toumie.  Let  it  boil 
for  half  an  hour,  then  drain  your  sauce  through 
a  tammy.    Have  the  same  herbs  as  above,  chopt 
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ifety  due,  bldnch  them  in  ^  little  salted  vrkUti 
lay  them  in  a  sieve  to  drain^  and  pour  the  ravi^ 
gotte  into  the  sauce.  Work  it  with  a  lump  of 
butter^  and  send  up.  Never  omit  to  taste  the 
saace,  for  occasionally^  according  to  the  palate 
of  the  host^  some  ingredients  may  be  wanting, 
dthers  too  plentiful^  which  may  be  easily  reme- 
died. 

N?  29.-— La  Matire  JtH6td  grasse. 

Take  a  couple,  or  four  spoonfuls  of  Allemande; 
work  this  satice  over  a- stove  with  a  large  lump  of 
fresh  butter.  Take  some  parsley  chopt  very 
fine,  throw  it  into  your  sauce  with  a  little  salt 
and  pepper,  and  the  juice  of  a  lemon.  Let  this 
sauce  be  thick,  if  intended  to  mask  any  entr^ 
whatever.  At  any  rate  it  is  easy  to  thin  a  sauc^, 
but  if  too  thin  it  is  a  hard  matter  to  thicken  it ; 
except  with  a  lump  of  batter  and  flour,  yet  let  it 
be  ever  so  well  managed^  it  is  but  a  sad  contri* 
vance. 

N?  SO.— La  Ma(tre  iHdtel  maigre 

Is  nothing  more  than  plain  butter  sauce  with  a 
little  chopt  parsley,  salt,  pepper  and  lemon  joice. 
If  shalots  are  acceptable,  a  few  may  be  added^ 
Ibe  saoie  at  fio^  th6  iMtlre  JTkilel  abovti. 
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N?  3 1 . — Smce  h  rEstragon,  ou  Phiche. 
See  N?  2b y  Poityrade  blanche.'  Blanch  some 
tarragon^  either  in  fillets,  squares,  orany  other 
shape  you  may  think  proper,  and  put  it  into  the 
sauce.  It  is  then  called  s(mc€  h  Vestragon*  In 
other  plucheSy  tarragon  must  always  prevaiL  You 
may  make  pltiches  of  parsley^  chervil,  &c.  with 
the  sauce  called  poivrade  hlanche. 

N?  32. — La  Bourguignotte. 

Cut  some  truffles  into  balls  of  the  size  of  a 
DUtmeg  :  take  some  small  round  mushrooms,  and 
put  ahout  twenty  of  each  in  a  small  stew-pan  : 
pour  over  them  a  pint  of  Burgundy  wine,  with 
a  small  lump  of  sugar.  Let  the  wine  be  reduced 
h  glace*  Then  throw  into  the  stew-pan  six 
spoonfuls  of  EspagnolCf  and  two  of  consomm^. 
Let  the  whole  boil  for  half  an  hour^  taste  it,  and 
if  well  seasoned,  send  it  up. 

N?  33. — Le  bon  Beurre. 

ITake  some  AUemande  rather  thick,  into  which 
put  a  large  lump  of  butter.  Work  the  sauce 
well^  season  it^  and  send  up. 

N?  34.«^La  B^chamelle  grasse. 

Take  a  beat  of  butter,  about  three  pounds  of 
veal,  which  you  cut  into  small  slices^  a  quarter  of 
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a  pound  of  notr  6f  ham,  half  a  pottle  of  fteush- 
rooms,  two  small  white  onions>  a  bunch  of 
parslej  and  green  onions;  put  the  whole  in  a 
stew-^pan,  and  lay  it  on  the  fire  till  the  tn'eatbe 
made  firm.  Then  put'thre^  dpoohfuls  of -flobr ; 
mcAiillez  with  some  boiling  hot  thin  creanaf. 
Keep  your  sauce  rather  thin,  so  that  whilst  yoti 
reduce  it,  the  •  ingredients  may  liave  time  to  be 
stewed  thoroughly.  Season  it  with  a  little  salt^ 
and  drain  it  through  a  tammy^  when  it  retains 
no  taste  of  flour. 

N?  35. — La  BachameUe  nudg^e 

0 

Is  prepared  as  above,  except  the  meat,  which 
by  its  nature  is  grasse.  If  you  have  made  any 
sauces  from  fish,  put  a  little  sweating  with  th6 
cream.'  When  done,  drain  it  through  a  tammy 
and  serve  up. 

N?  36. — La  Genoise. 

This  sauce  is  made  by  stewing  fish,  yet  it  is 
natural  enough  that  it  should  find  its  place 
among  the  other  sauces.  Make  some  marinade 
of  various  roots,  such  as  carrots,  roots  ofj^arsley^ 
onions,  and  a  few  mushrooms,  with  a^  bay  leaf^ 
some  thyme,  a  blade  of  mace,  a  few  cloves,  and 
some  spice.  Fry  the  whole  white  in  some 
butter.  .  Pour  in  some  Madeira  wine,  and  let  the 
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marinade  8tew«  When  done  enough,  let  your 
fish  view  in  the  abo^ve^  •  an^  take  some  of.  thef 
liquor  to  make  yoor  bailee.  Then  take  a  little 
rousB  brun  and  mix  it  with  the  ntariiiade,  to 
which  add  two  or  three  spoonfuls  of  bhnd  d4 
veau.  Now  let  these  stew  gently  on  the  corner 
of  the  stove;  skim  off  all  the  grease^  and  season 
your  sauce  welL  Then  take  a  good  lump  of 
heurre  cTanchoiSy  and  of  butter  kneaded  with 
flour,  and  throw  those  into  your  sauce.  When 
it  is  done,  squeeze  the  juice  of  a  lemon,  and 
mask  with  the  sauce,  which  roust  accordingly  b« 
made  thick  imd  mellow. 

N?  31f.-^  Sauce  h  Matebtte,  Jar  Fish. 

Melt  some  roux  hrun,  into  which  throw  a 
few  onions  cut  into  slices  :  keep  stirring  over  the 
fire  till  the  onions  be  dissolved  in  the  roux.  Then 
mouillez  with  the  wine  in  which  your  fish  has 
been  stewed,  and  which,  by  the  bye,  must  be 
red  wine*  Add  some  parures  of  mushrooms, 
with  a  bunch  .of  parsley  and  green  onions  well 
seasoned  with  epice.  Let  the  flour  be  well  done. 
Remember  to  throw  in  a  few  spoonfuls .  of  blond 
de  veau.  Now  taste  whether  your  sauce  be  pro-» 
perly  seasoned,  and  drain  it  through  a  tammy. 
Then  take  a  few  small  glazed  onions  and  mush- 
rooms fried  white^  likewise  a  few  small  quenelles^ 
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and  put' them  in  your  sauce.  When  you  are 
ready  to  serve  up,  you  must  add  a  beurre  ian^ 

m 

choisy  and  a  little  butter  kneaded  with  flour* 
Work  your  sauce  well  that  it  may  be  quite 
mellow.    Then  mask  your  fish. 

N?  38. — Sauce  a  Matelotte  far  Entries. 

See  Sauce  Chambord.  It  being  the  same 
which  is  used  for  the  matelottes  of  brains,  &c. 

N?  39. — Sauce    aux  Pommes  for   Geese   and 

roasted  Porh 

Peel  some  apples  and .  cut  them  into  quarters, 
put  them  in  a  stew-pan  with  a  little  brown  sugar, 
and  a  little  water.  When  they  are  melted,  stir 
them  well  with  a  wooden  spoon,  mix  a  little 
butter  and  send  up. 

N?  AO.—Purde  d!Oseille. 

Wash  and  pick  some  sorrel,  and  then  put.it  in 
a  stew-pan  with  a  little  water:  keep  stirring  with 
your  spoon  to  prevent  its  burning ;  when  melted, 
lay  it  in  a  hair  sieve  to  drain,  then  on  the  tabU 
and  chop  it  well  with  some  trimmings  of  mush*- 
rooms.  When  chopt  fine  you  put  it  in  a  stew* 
pan  with  a  little  butter ;  let  it  fry  a  long  time 
on  the  fire  in  order  to  drench  the  water  it  con- 
tains.   When  it  is  become  quite  dry  mix  it  witU 
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(bur  spoonfuls  of  Espagnole,  or  more^  if  you 
have  any  occasion  for  a  lai^e  quantity  ;  and  let 
it  stew  for  a  long  while  over  a  small  stove.  After 
it  has  been  continually  boiling  for  an  hour^  you 
rob  it  through  a  tammy.  If  it  should  happen 
to  be  too  thick^  dilute  it  with  a  little  consommi  or 
Espagnole.  If  too  acid,  put  in  a  little  g-^e  and 
sugar.  You  must  always  put  some  lettuce  with 
the  sorrel^  to  mitigate  its  acidity. 

N?  41.— 0*ei7/e  en  Maigre. 

Pick  your  sorrel^  let  it  melt^  drain  it^  and 
lay  it  on  the  table^  as  above.  Mind  that  your 
table  be  very  clean.  Then  chop  your  sorrel  for 
a  long  time  and  very  fine^  fry  it  gently  in  a  stew- 
pan  with  a  little  butter.  When  it  has  been 
kept  for  about  half  an  hour  on  a  slow  fire^  throw 
in  a  spoonful  of  flour ;  mouillex  with  boiling  hot 
cream^  and  let  it  stew  on  a  slow  fire  for  an  hour. 
Then  season  it  with  a  little  salt.  If  your  sOrrel 
should  be  too  acid^  put  a  little  sugar  to  it.  Then 
thicken  it  with  the  yolks  of  four  eggs^  and  serve 
up. 

If  you  should  prefer  making  a  Biamoisey  you 
make  a  kind  of  pap  with  flour  and  cream  or  milk, 
and  let  it  boil.  When  the  sorrel  is  done  enough, 
you  pour  the  Bdamoise  over  it,  and  the  yolks  of 
four  «^  immediately  after. .  In  this  manner  the 
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thickJBDing  will  never  curdle^,  whereas  if  foo 
follow  the  other  method  it  most  frequently  will. 
If  it'  he  engrasihat  }n3u  wish  to  prepare  your 
sorrelj  instead  of  cream  or  miiic,  you  mix  it  with 
some  godd  cansolnmi.  You  ase  the  yolks  of  e^ 
in  the  like  manner^  and  that  is  what  we  call 
hk  farce. 

N?  42.—Purde  de  Cdleri. 

Cut  the  whitest  part  of  your  celery,  which 
blanch  in  water,  to  take  off  the  bitter  taste.  Let 
it  cool.  Then  put  it  in  a  stew-'pan  with  a  little 
consomm4  and  sugar.  Let  it  stiw  for  an  hour 
and  a  half^  and  be  reduced  till  there  be  no  kind 
of  moisture.  You  thea  mix  it  with  four  spoon* 
ftils  of  hichamelle  or  veloutd,  strain  the  whole 
through  a  tammy,  and  put  it  du  bcdn  nutriem 
When  ready  to'  send  up  refine  your  sauce  Vith. 
a  little  thick  cream. 

N?  43. — Pur^e  dOignons  blancs,  or  Soubise. 

Take  a  dozen  of  white  onions.  After  having 
pealed  and  washed  them,  cut  them  in  halves^ 
take  pff '  the  tops  and  bottoms^  minc6  them  as 
fine  as  possible,  and  blanch  them  to  make  them 
taste  sweeter.  Then  set  them  niejting  on  a 
small  stove,  with  a  little  butted.  When  they 
thoroughly  done,  and  no  kind  of  moutiire 
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left^.  mix&ur.spoDTifuls  of  hMiameUe*  Season 
them  well^  rub  the  pur4e  through  a  tammy)  and 
J^p  your  sauce  hot,  but  without  boiling.  You 
must  aJso  mix  a  small  lump  of  sugar  with  th« 
sauce. 

N?  44. — PuNe  dOignons  hrunSj  et  Lyonahe. 

Peel  and  wash  your  onions  clean^  then  mince 
theip^  and  fry  them  in  a  stew-pan  with  a  little 
butter,  till  brown;  Then  mquillez  with  some 
JBspagnole,  if  you  have  any;  if  not,  singes 
with  two  spoonfuls  of  flour^  mixed  with  some 
bhmd.de  veau  and  a  small  lump  of  sugar,  to  take 
oflf  the  bitter  tast^  of  the  onions.  Now  draia 
the  grease  and  season  well  with  salt.  Then 
atrain  your  purie  through  an  old  tammy>  for 
these  sort  of  purees  would  destroy  new  ones. 

For  the  Lyonaise  you  make  a  pur^  of  onions 
likewise,  but  then  keep  your  sauce  a  little  more 
liquid.  Take  some  very  small  white  onions^  cut 
them  into  rings,  and  fry  them  till  they  be  of  a 
light  bro^n,  then  lay  them  on  a  clean  towel  to 
drain,  and  throw  them  into  your  sauce.  Give 
them  one  single  boiling,  that  the  grease,  getting 
at  the  top,  may  easily  be  skimmed  ofi^  and  serve 
up. 

€  4 


N?  Ab^^Purde   d^ Haricots  blancs,   maigre    ei 

grasse. 
New  white  beans  are  the  best  suited  for  making 
^purie.  Put  them  into  boiling  water  if  they  be 
fresb^  and  in  cold  water  if  they  be  dry,  with  a 
little  butter  in  either  case,  which  makes  the  skin 
more  mellow.  When  they  are  done,  throw  in  a 
handfut  of  salt  to  give  them  a  seasoning.  Fry 
a  few  slices  of  onion  in  a  little  butter;  when 
they  are  of  a  nice  brown  colour,  singez  them 
with  half  a  spoonful  of  flour ;  lYumillez  with  a 
hlond  de  veau  and  season  with  a  little  salt  and 
pepper,  and  skim  off  the  grease.  When  the 
flour  is  done,  mix  it  well  with  the  beans,  and 
squeeze  them  well  before  you  rub  them  through 
the  tammy.  Let  your /wiree  be  rather  liquid,  a? 
it  gets  thick  on  the'  fire.  A  short  time  before 
you  send  up,  mix  with  your  beans  a  large  lump 
of  butter,  and  then  serve  up. 

The  purde  en  maigre  is  prepared  in  the  same 

manner ;  but,  instead  of  sauce  grasse,  you  use 

jus  maigre,  or  milk.     If  you  wish  to  make  it 

white,  you  then  must   sweat  the  onions  gently 

and  slowly,  that  they  may  not  get  brown. 

N?   46.— Pwr^e  de   Champignons,   brune  ei 

blanche. 

If  you  wish  to  make  a  pur^e  de  chamfignjons- 
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blanche^  yoa  mAst  then  toiirnei  your  mushroomn 
^  hlanc  in  a  little  water  and  lemon  juice:  you 
chop  them  with  your  knife ;  then  put  them  in  a 
stew-pan  with  a  very  small  lump  of  butter. 
When  your  mushrooms  are^  what  we  call,  melted^ 
you  moisten  them  with  four  or  six  spoonfuls  of 
veUmti.  Do  not  Jet  them  boil  long  for  fear  they 
should  lose  their  taste.  Then  rub  them  through 
a  tammy.  It  is  no  easy  matter,  indeed,  with 
regard  to  mushrooms,  yet  this  sauce  is  called 
Purie  de  champignons. 

It  is  almost  useless  to  observe,  that  for  the 
pur4e  d  brun^  it  is  enough  to  tncmiUez  with  somis 
Espagnole  only.  If  you  were  to  fry  your  mush-- 
rooms  h  hrun^  they  then  would  turn  black,  and 
make  your  sauce  of  the  like  colour.  Skim  your 
sauce.  Put  a  little  sugar  in  both. — All  such 
sauces  as  are  called  Pur^e,  must  be  made  thicker 
than  others. 

N?  47. — Pur^e  de  Poh  verdsy  nouveaux  et  sees'. 

The  purie  of  green  peas  for  an  entree,  is  pre- 
pared in  the  same  manner  as  that  indicated  for 
potage.  You  must  only  keep  it  thicker,  and 
more  rich,  which  is  done  by  mixing  a  little  giace 
with  it.  But  if  you  were  to  put  too  much,  the 
purie  then  would  no  longer  retain  its  green  co* 
lour  ;  ^either  must  you  let  it  boil. 


The  jnir^of  dry  pe^s^  is  madie  ai^  follows^  Stevr 
ttie  peas  with  a  large  piece  of  baqo^^  the  breast 
part,  a  few  carrots  and  OAlons,  a  bunob  of  parsley 
atid  greeD  onions^  t  littje  thyme»  aojd  bay  leaves 
^d  som?  !water.  When  quite  done  pound  them 
in  a'mortar^  and  theu  rt|b  them  thrqugh  a  tammy, 
with  the  liquor  tbey  hs^ve  .been  boiling  in.  Let 
it  be  properly  seasoned^  and .  a  short;  time  before 
you  send  up>  pour  in  a  verd  de  j>ersily  or  verd 
iipinards.    (See  Saucbs.) 

N?  48, — Purie  de  Marons. 

Take  some  fine  new  chesnut^. ; ,  sli^  the  peel 
with  your  knife,  and  put  a  little  butter  in  a  frying 
pan.  Fry  the  che$nuts  till  the  p^al  comes  off; 
you  then  boil  them  in  a  little  con^omxn^and  sugar. 
When  done,  add  four  or  six  spoonfuls  of  Espa^ 
gnole,  and  rub  the  whole  through  a  tammy. 
Keep  this  sauce  rather  liquid,  as  it  is  liable  to  get 
thick. 

N?  4g. — Les  NouiUes. 

Nomlles  are  nothing  but  a  French  paste^ 
which  the  cooks  prepare  themselves.  Lay  flat 
on  your  table^  or  dresser,  half,  a  dozen  spoonfuls 
of  flour ;  mark  a  hole  in  the  middle,  wherein 
put  a  small  pinch  of  salt,  a  little  water  to  melt 
the  salt,   the   yolks  of  three  e^s,  a  lump  of 
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butter  of  the  size  of  a  walnut ;  mix  the  whok 
well^  flatten  the  paste  with  a  roller^  about  <«ie 
line  thick,  cut  it  into  slices  of  about  an  inch 
broad^  and  next  cut  your  ncn/i3Ues  nearly  as  thick. 
Blanch  them'  in  boiling  water  to  take  off  the 
flour  that  sticks  around^  and  when  they  ara 
blanched  drain  them  and  next  let  them  cool, 
that  they  may  not  stick  together.  Let  them  boil 
in  some  gck>d  cansonrmS.  When  done  enough, 
drain  them^  and  put  them'  into  whatever  sauce 
you  may  fancy,  either  a  blanqvette,  an  Alle^ 
mande,  or  a  velouU.  If  to  be  served  with  a  fowl 
use  vehutd;  and  Parmesan  cheese,  if  served  for 
an  entrcmit* 

N?  60. — La  Mac^doine. 

This  sauce  can  never  be  good  but  in  the  spring 
season^ a?  green  peas^  asparagus, French  beans,  and 
artichojte- bottoms,  are  indispensably  requisite, 
besides  carrots,  turnips,  heads  of  celery,  and 
amall  cauliflowers  sprout.  As  it  is  very  difficnlt 
to  procure  those  various  vegetables  and  roots  in 
the  dame  time  of  the  year,  you  contrive  to  do 
your  best.  Cut  some  carrots  in  the  shape  either 
of  olives,  of  balls,  or  small  thin  corks.  Blanch 
them  in  a  little  water,  then  set  them  to  stew  with 
a  little  sugar  and  a  few  spoonfuls  of  consofnmS, 
over  a  large  fire,  that  they  may  glace  without 
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breaking.  Stew  the  turnips  in  the  like  mantlet^^ 
but  separately.  Mind  that  the  glace  of  your 
roots  be  not  made  too  high  in  colour.  The  other 
vegetables  are  to  be  boiled  in  salt  and  water. 
Lay  them  on  a  clean  towel  to  drain ;  mix  them 
with  the  carrots  and  turnips,  and  three  spoonfuls 
of  b^chamelle.  Sautez,  or  toss  gently,  not  to 
destroy  the  shape  of  the  ingredients.  If  you  are 
ffhort  of  other  vegetables,  you  may  use  cucum- 
bers and  mushrooms ;  which  however  is  attended 
with  some  danger,  as  they  would  make  your 
sauce  too  thin,  if  you  did  not  pay  particular 
attention* 

N?  bX.-^Sauce  d^Attelets. 

Take  a  spoonful  of  fine  herbs,  such  as  mush- 
rooms, parsley,  shalots,  and  a  little  butter,  which 
fiy  slightly  in  a  stew-pati.  When  the  herbs  be- 
gin to  be  dry,  without  however  being  too  dry, 
you  singez  them  with  a  little  flour,  and  mouiUez 
with  broth  or  consmnm^.  Reduce  over  a  large  fire, 
without  skimming  off  the  grease.  Now  season 
with  pepper  and  salt.  When  your  sauce  begins 
to  tliicken,  take  it  off  the  fire.  Then  throw  in 
the  yolks  of  two  or  three  eggs,  that  you  have 
been  beating :  keep  stirring,  and  pour  the  sauce 
over  whatever  it  may  be. 
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N?  53.— La  Savjce  iFEshtrgeon. 
Wb  call  notice  d'Esturgeon  a  marinade  Hm^ 
has  seired  either  to  baste  the  sturgeon  whilst 
roasting,  or  as  a  sauce  when  baked.  Take  part 
of  this  marinade^  which  reduce  with  some  sattce 
toumiCy  and  when  it  begins  to  get  thick,  yott 
put  in  a  good  lump  of  butter  kneaded  with  flomv 
a  little  glace,  some  beurre  d'anckois,  and  the 
juice  of  a  lemon.  Mind  you  do  not  put  too  much 
salt,  as  a  very  little  is  required  when  you  use 
anchovies.  Besides  you  are  always  at  leisure  to 
fidd  salt  if  wanted. 

N?  53. — Sauce  Cardinak. 

Reduce  some  saiice  toumie  with  a  few  spoon- 
fills  of  consommi  de  volatile.  When  your  sauce 
18  sufficiently  done,  take  a  beurre  Hcremsses^ 
which  throw  in.  Work  it  well^  with  a  small 
lump  of  fresh  butter  to  prevent  the  beurre  ddcre^ 
ifUses  from  turning  to  oil.  Give  it  a  good  sea- 
soning. 

N?  54. — Sauce  de  Homard, 

SisE  Homardf  in  the  entries  of  fish^  and 
whatever  relates  to  the  same. 

N?  5b.-^Sauce  h  la  LucuUus. 
LucuLLus  was  one  of  the  most  renowned  £pi* 
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cures  of  ancient  Rbmc ;  itii.vei!)r-Batitrat$f  eoanw 
to  allot  the  name  of  a  mail. mho  bat  brougkt  fhe 
art  of  cookery  into  80  highi  areputf;,  to  amttcdf 
wbieb  requires  ao:  much  pains^  attention,  aid 
science  in  die  ait^  ~  and  which  can  only  be;sent  up 
to  the  table  qf  a^  wealthy  and  true  .coBnotsscnr:; 
After  havings  worked  the  fillets,  as  indicatsdttfe 
the  entti^^  you  hav^  the  legs  and  loins  left  ta 
make  the  sauce,  which  is  to  be  proceeded  t[>  at. 
folk>ws;  Mark  in-a  soiall  stew-pan  a  few^lidet 
of  ham  ;  take  Up^  the  4oms  xA  partridges,  *  'cut 
off  the  legs,  up  to  the  first  joint,  put4he  l(Mnt 
in'  a  stew-pan,  then  mouillez  with  some  con* 
somm4  de  volailles.  The  parures  of  your 
truffles  being  ready,  put  them  in  a  small  mar^ 
mite,  and  sweat  the  partridges  for  a  fevi  mo*t 
ments  only.  Mouillez  with  •  boiling  hot  con^ 
sommi.  Let  it  stand  foran  hour-and  a  half ;  then 
drain  the  eortsomm^  through  a  double  silk  sieve, 
reduce  it  to  glace :  nowteke  a  suflScient  quantity 
of  vehuU  to  mark  whatever  it  is  wanted  for; 
Mix  a  spoonful  of  glace  deperdreauxi  but  as  this 
glace  would  make  the  sauce  of  a  brown  colour, 
you  must  have  a  few  spoonfuls  of  thick  cream 
to  mix  with  it.  You  must  have  m^trqu^  sept^ 
rately  from  your  saut^,  truffles  cut  into  the  size 
of  a  penny.  Put  them  separately  in  clarified 
butter  with  a  little  salt. 
When  you  are  going  to  send  up  your  dinner 
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you  Mtrfes;  19ioke;traffles^  dram  the  batter  $  put 
them  separately  in  a  small  stew-pan  with  a  little 
easencfe  t^  gime  and  trufBes.  As  yon  are  to 
mask  those  pat^  only  which  are  not  decorated^ 
take  up  tfie  fiHets  with  a  fork^  and  dip  them  intb 
thesauce^  btrt  no  deeper  than  the  part  which  you 
have  glazed  slightly^  in  order  to  render  the  truffles 
blackefr.  When  you  have  dished  a  large  iilkt 
and  a  small 'one  alternately^  you  mask  the  ^filets 
mignons  with  the  remainder  of  the  sauce,  and 
yon  put  in  the  niiddle  the  truffles  cut  in  the  sizie 
of  a  penny ^  which  have  been  lajring  in  a  sauce 
like  that  that  has  been  used  for  the  fillets. 

S?  56.—Fhhut^,  a  new  Method. 

As  it  is  not  customary  in  England^  the  same 
fis  in  France^  to  allow  a  principal  cook  six  assis** 
tants  or  deputies^  for  half  a  dozen  or  even  ten 
entries,  I  have  thought  it  incumbent  on  me  to 
abridge,  to  the  best  of  my  abilities,  the  varioiur 
preparations  of  sauces,  &c.  &c*  I  therefore  put 
a  few  slices  of  Westmoreland  ham  at  the  bottom 
of  a  stew-pan,  in  which  I  mark  a  few  slices  of 
veal  also,  and  over  the  veal,  loins  and  parures  of 
fowl.  I  pour  in  some  good  broth  till  it  reaches 
the  veal.  '  (Observe  you  are  not  always  to  mark 
with  grand  bouillon,  &c*  &c.  To  be  brief,  I 
mark  a  marmite  with  a  large  piece  ef  beef^  a 
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knuckle  of  veal,  a  hqn^  wbich  I  boil  till   wdl 
skimmed.     I  then  season  with  four  carrots^  six 
leeks^  three  large  onions^  one  of  which  is  stuck 
with  cloves^  two  heads  of  celery>  four  large,  turnips 
and  a  handful  of  salt.     These  I .  stew  gently,  for 
about  four  or  five  hours,  then  drain  the  whole 
through  a  silk  sicve^  and  keep  the  liquor  either 
for  my  soups,  or  to  nwuiller  my  comomm^  and 
Espagnole.)    When  my  sauce  has  been  sweate4 
long  enough,  I  mouille  it  with  some  boiling-hot 
broth,   and    throw   into  that  consommi  half  a 
dozen  mushrooms,  a  large  bunch  of  parsley  and 
green  onions,  and  let  them  stew  for  an  hour  and 
a  half.     I  then  drain  this  consommd  through  a 
silk  sieve,  and  reduce  it.     I  have  no  occasion  to 
use  any  sauce  toumde^  because  broth  gets  reduced, 
without  one's    being  obliged   to  turn  it;    and 
that  you  must  continually  watch  a  sauce  that  has 
a  thickening  in  it.     I  take  four  spoonfuls  of  tlie 
finest  flour,  which  I  mix  with  some  good  cream, 
though  not  too  thick.     When  I  have  well  work- 
ed my  flour,  I  put  about  three  pints  of  cream, 
which   I  keep  turning  on  the  fire  that  it  may 
boil,  before  I  expose  my  consomm^.     When  the 
cream  boils  I  pour  in  the  consomm^  that  I  have 
been  reducing,  and  keep  turning  my  sauce  till 
such  time  as  the  flour  be  done.     I  add  a  little 
«alt  if  requisite,  and  then  I  put  it  through  a  tammy. 


This  sSiuoe  is  the  fundamental  stone^  if  I  may; 
use  the  expression,  of  all  sorts  of  little  sauces  i 
especially  in  England,  where  white  sauces  are 
preferred.  From  this  motive  I  have  left  off  the 
former  method.  In  summer  time  I  was  not  able 
to  procure  any  butter  that  was  fit  to  be  used. 
I  accordingly  was  forced  to  do  without,  and 
found  out  that  my  sauce  was  the  better  for  it. 
You  must  always  keep  this  ^  sauce  very  thick,  as 
you  may  make  it  thin  whenever  you  like,  either 
with  amsommiy  or  with  cream.  If  it  were  too 
thin,  it  could  not  be  used  for  so  many  purposes. 

N?  57. — Rdmoidade  ordinaire ^    et    Remoulade 

verte. 

Take  two  or  four  eggs,  boil  them  hard,  then 
pound  the  yolks  in  a  mortar,  put  a  spoonful  of 
mustard,  pepper  and  salt,  three  spoonfuls  of  oil, 
one  spoonful  of  vinegar,  and  break  the  yolk  of  a 
raw  egg,  to  prevent  the  rdnundade  from  curdling. 

The  remoulade  verte  is  the  same  as  the  other^ 
only  you  have  a  ravigotte,  composed  of  chervil^ 
bumet^  tarragon,  and  parsley.  Pound  all  these^ 
and ,  rub  the  remoulade  and  ravigotte,  en  pur^e, 
through  a  tammy.  Throw  a  little  verd  de 
persil  into  the  remoulade,  to  make  it  look  quite 
green.  Add  likewise  a  little  cayenne  pepper* 
If  approved  of^  you  may  put  a  few  chopt  shalots. 
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Should  foa  witt  tAoft  tmtky  dbiibte  the  quan* 
tity  of  your  i)ngreditatf. 

N?  6S.—MayMnaise. 

Tare  threfe  spoonfuls  of  AUemande,  six  ditt<> 
of  aspicy  ftiid  two  of  oil.  Add  a  little  tarragoii 
tinegar,  that  has  not  boiled^  some  pepper  and 
salt,  and  minced  ravigotte,  or  merely  some 
parsley.  Then  put  in  the  members  of  fowl,  or 
fillets  of  soles,  &c.  Your  mayonnaise  must  ,be 
put  to  ice ;  neither  are  you  to  put  the  member^ 
into  your  sauce  till  it  begins  to  freeze.  Neit  dish 
your  meat  or  fish,  mask  with  the  sauce  before 
it  be  quite  frozen,  and  garnish  your  dish  with 
whatever  you  think  proper,  as  beet  root,  jelly^ 
nasturtiums,  &c. 

N?  *9. — Sauce  aux  CEufs. 

Chop  two  hfnrd  eggs>   which  throw  intd  i 
ittdted  butter,  and  scrvie  up. 

N?  Go^^Ferd  d^Epinards. 

Pick  and  wash  two  larg^  handfiils.of  sptnaefa ; 
pound  them  in  a  fnortieir  to  get  all  the  joice  out. 
Then  squeeze  the  spinach  in  a  tammy,  and  pour 
the  juice  you  have  procmred  into  a  small  sVew^ 
pan,  which  put  au  bcdn  fMrie,  for  fear  the  greets 
)uice  should  boiK    W^tch  it  cto8e>  as  soon  as  it 


3S 

if  poached^  kjr  it  in  ^  cilk  sieve  ta  dnun^  a»A 
when  all  the  water  is  drained^  use  the  verd  wlien 
wanted. 

"S?  6l.-^yerd  de  PersU. 

The  same  operation  as  above.  Pbnley  is  a 
neoessar3r  ingredient  in  manjr  sanoes  to  give  then 
aia  agreeable  taste.  The  verd  d^ipinards  h  with^ 
out  savour^  so  that  it  may  be  used  for  enlrenuisg 
but  the  verd  de  per$ii  is  iolaaded  for  enirdes  and 
sauces. 

N?  62. — Sauce  h  la  Pan^Huhur. 

Fry  white  a  ieW  cbopt  mnshrooiiis  and  shdots 
in  a  little  boater.  When  well  mdted  add  to 
them  six  spoonfuls  of  sauce  toumiey  and  two 
spoonfuls  of  tonsomini.  Stew  these  for  three 
quarters  of  an  bonr  on  the  corner  of  the  stove : 
skim  oflf  the  greaae^  keep  your  sauce  rather  thin ; 
then  throw  in  a  thickening  made  of  the  yolks 
of  three  eggs.  Mouillez  with  a  spoonful  or  two 
of  ereaoi ;  add  a  little  pepper  and  salt ;  work 
ywLT  sauce  wdl.  When  done  have  a  little  par- 
sley  chopt  very  £ne,  blanch  it,  drain  it^  and  let 
it  cool  that  it  may  look  <)uite  green ;  mix  it  with 
yotir  sattce,  and  serve  up.  A  iittk  lemon  juice 
oiay  not  be  amtss^  bnt  be  pwa^  that  aoidB  will 
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always  alter  the  taste  of  good  sauees  to  disad- 
vantage. 

N?  63.--La  DusseUe. 

This  sauce  is  only  used  for  the  parures  and 
the  grillades.     Put  a  little  butter  in  a  stew-pan 
with  an  equal  quantity  of  rasped  bacon,  together* 
with,  some  fine  herbs,'  pepper  and  salt,  which' 
stew  on  a .  slow  fire.    When  the .  fine  herbs  are* 
done,  beat  the  yolks  of  four  eggs,  mouillez  with 
the  juice  of  a  lemon,  and  pour  that  thickening! 
into  the  dusselle.     Mind  your  fine  herbs  must 
not  be  too  much  done,  for  in  that  case,  the  eggs 
would  not  thicken  your  sauce,  but  be  made  into 
osufs  brouillds,  that  is  a  kind  of  an  omlette. 

N?  64. — Les  Pointes  d*Asperges. 

Pick  some  nice  asparagus,  not  however  of  the 
finest,  but  all  of  an  equal  size.  Cut  the  tops 
only,  about  an  inch  long,  and  blanch  them  in 
water  with  a  little  salt,  but  do  hot  boil  them  too 
much.  Then  put  them  with  whatever  you 
choose,  but  only  at  the  last  moment,  and  for 
two  different  reasons  j  the  first,  because  they  are 
liable  to  turn  yellow;  the  other,  because  they 
would  have  a  bitter  taste.  If  you  wish  to  serve 
any  thing  up  with  asparagus  tops^  you  must  put 
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ihese  in  a  little  velouti,  or  Allemande.  They 
do  not  look  well  in  a  brown  sauce.  From  this 
reason  they  are  seen  in  Inacddoinesy  Chartreuses^ 
pdtis  de  UgumeSj  vol  au  ventes,  &c.  If  intend- 
ed for  soups^  never  put  them  in  but  the  moment 
you  send  up. 

N?  65. — V Haricot  brun. 

Cut  some  turnips  in  the  shape  of  heads  of 
garlic^  wash  them  clean,  and  stew  them  with  a 
nice  Espagnol,  without  frying  them  in  butter, 
as  many  persons  will  have  them.  If  your  sauce 
be  of  a  fine  brown  colour^  the  turnips  will  acquire 
the  same.  Add  a  little  sugar.  With  regard  to 
salt  it  is  needless  to  say,  that  not  one  single  dish^ 
or  sauce,  is  prepared  without* 

N?  68. — L* Haricot  vierge. 

Cut  small  turnips  in  the  shape  either  of  corlts, 
of  olives,  or  in  any  other  according  to  your 
fancy.  Blanch  them  one  single  boil  in  water ; 
drain  them ;  next  stew  them  with  a  little  sugaf^ 
and  two  spoonfuls  of  good  consommd.  Mind 
they  must  stew  over  a  large  fire,  that  they  may 
be  reduced  speedily ;  for  otherwise  they  would 
get  too  much  done.  When  they  are  h  glace 
take  them  out  of  the  fire.  Pour  in  three  or  four 
spoonfuls  of  veUmtiif  according  to  the  new  mh^* 
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tbod*  If  the  sauce  be  too  thiek^  put  to  it  • 
fpoonful  of  tbick  cream,  as  this  sauce  must 
always  be  of  a  white  colour.  Never  forget  a  little 
salt.  This  sauce  is  generally  caUe4  &»r  with 
glazed  articles^  which  have  substance  euougb* 

N?  6j. — HoUandoise  verte. 

Take  a  couple^  or  four  spoonfuls  of  ^atice 
toumde^  reduced  with  a  little  consommH.  Give 
a  good  seasoning;  add  to  this  sauce  a  verd  df 
feruit^  and  work  your  sauce  weH»  Wlien  you 
3end  up,  aod  not  before,  squeeze  a  little  lemon 
juice,  for  otherwise  the  sauce  would  turn  yellow. 

N?  68. — HoUandbise  maigre  et  jaune. 

!Mark,  in  a  stew  pan »  a  tea  spoonful  of  flour, 
four  spoonfuls  of  elder  vinaigrey  a  quarter  of  a 
pound  of  fresh  butter,  the  yolks  of  five  eggs, 
and  a  little  salt.  Put  this  sauce  on  the  firCt  and 
keep  contioually  stirring  it.  When  it  is  got 
thick  epoi^b,  work  it  well,  that  you  may  reBne 
it.  In  case  it  has  not  curdled,  you  have  no  oc- 
casion to  drain  it  through  a  tammy.    Serve  up. 


N?  Sq.'^Im  Sauce  au  Beurre^  dite  Smtce 

Blanche. 

AcooRiHKO  to  the  French  way,  n^e  mark  in  a 
9feew*pan  with  a  spoonful  oi  flour,  half  a  poundt 


of  fnesb  butte/,  a  Uttfe  talt,  half  p  gill  or  glf^s 
of  water,  half  a  f poonful  pf  lyhite  vinegar,  an4 
a  little  grated  nutmeg.  This  wuce  we  put  oji 
the  fire,  when  it  begi^s  to  grpw  thi^k,  for  w^ 
do  not  allow  it  to  boil,  for  fear  it  should  taptfi  qf 
the  flour.     Serve  up. 

According  to  the  Engliih  way,  yAU  mark  in  a 
stew-pan  with  a  little  flour,  a  snxall  quantity  pf 
water,  and  a  little  batter:  when  the  hutJCer  is 
melted,  without  having  boiled,  ypu  s?iad  up* 

N?  70. — Ragodt  h  lajmandhe* 

You  must  procure  ieock*s  covibs,  cock*s  kid* 
neys,  fat  livers,  hkewiae  a  jEenr  ^gt  of  £>wl^# 
The  combs  are  to  be  a caldcd  in  tb?  following 
m^noer.  Put  the  whole  of  then  ip  ^  towel  witjtfc 
9,  handful  of  salt,  that  has  not  been  poui»d[^« 
Tbc»  lay  hold  of  the  four  corners  of  the  towcj, 
and  dip  the  part  wherein  is  the  rggoiit  into  boil- 
ing hot  water.  Leave  it  there  for  a  minute. 
Then  take  out  the  towel.  Rub  the  whole  well 
together,  to  take  off  the  flrst  skin  that  is  about 
the  combs,  and  spread  your  tow^  open  ;  if  the 
combs  be  not  skinned  puflicieutly,  dip  them 
into  the  boiling  water  a  second  time ;  b^t  mind 
jtbey  do  pot  get  too  flro))  because  then  tiiay 
never  would  get  white.  Wheja  they  ane  well 
skinned,  parez  the  little  black  points,  that  the 
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blood  may  disgorge.  Next  dip  them  into  a  pint 
of  water,  and  lay  them  on  the  corner  of  your 
Btove  for  two  hours ;  yet  mind  that  there  is  but 
a  very  little  fire  in  the  said  stove.  You  qext 
blanch  them,  and  put  them  in  a  little  blanCj  by 
which  is  meant  butter,  salt,  water,  and  slice  of 
lemon.  Try  them  frequently  with  a  wooden 
spoon,  lest  they  should  be  too  much  done.  The 
kidneys  are  not  to  boil,  for  then  they  would 
break.  The  eggs  are  to  boil  a" little,  in  order 
that  the  first  skin  may  come  oflT.  Now  throw 
the  whole  into  the  blanc.  As  soon  as  the  combs 
are  done,  you  have  ready  a  nice  Espagnole  re- 
duced, with  large  *  mushrooms  tourndCy  some 
small  quenelles,  which  have  been  poached  sepa- 
rately. Mix  the  whole  together;  drain  the 
rago4t,  the  combs,  the  kidneys,  and  the  eggs* 
Put  the  whole  in  the  sauce  with  the  quenelles  ; 
stir  gently,  not  to  break  the  latter;  season  well, 
and  use  this  sauce  occasionally. 

N?  JL-^La  Godard. 

*^This  is  the  same  ragodt  as  the  ^nanciire^ 
only  it  serves  to  garnish  a  surloin  of  beef.  You 
then  add  pigeons  gautiers^  larded  sweetbreads^ 
and  you  keep  your  sauce  thinner,  as  you  hav« 
nothing  to  masl(. 
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N?  72. — La  Chamhord. 
This  is  a  rago4t  like  the  Jinanciire^  with 
this  difference,  that  you  must  first  reduce  a  pint 
of  Madeira  wine,  which  you  mix  with  the  Espa- 
gnole.  You  must  also  add  to  the  above  garnish, 
soft  rows  of  carp,  craw-fish  of  a  large  dimension^ 
and  introduce  a  beurre  d^anchois  into  the  sauce. 
The  quenelles  are  to  be  poached  a  la  cullli^re. 
This  to  be  performed  requires  too  spoons :  you 
fill  one  with  the  farce,  which  has  been  levelled 
all* round,  with  a  knife  dipped  into  boiling 
water.  With  the  other  spoon,  which  is  lying 
also  in  boiling  hot  water,  you  take  the  quenelle 
out,  and  put  into  a  stewi-pan  that  has  been 
buttered.  When  you  have  thus  marked  your 
quenelles,  you  pour  some  boiling  water  into  the 
9tew-pan,  and  boil  them  for  a  quarter  of  an 
hour.  A  small  quantity  of  salt  is  required  in 
the  water.  Some  people  will  poach  the  quenelle 
in  broth.  •  In  my  opinion  it  is  wasting  the  broth 
to  no  purpose* 

N?  73. — Sauce  de  Salmi  h  VEspagnoU^ 

Cut  four  sbalots  into  large  dice,  a  small  carrot 
the  same ;  chop  some  parsley  roots,  a  few  bits  of 
ham,  a  clove,  two  or  three  leaves  of  mace,  the 
quarter  of  a  bay  leaf,  a  little  thyme,  and  a  small 
]ump  of  butter.    Put  the  whole  in  a  stew-paa 


over  a  stove  v^itji  a  gentle  fire ;  let  it  fry  till  yon 
perceive  the  9tew-pan  gets  coloured  all  round. 
Then  numillez  with  half  a  pint  of  Madeira  wiue^ 
and  a  very  small  lump  of  sugar.  Let  it  reduce 
to  one  half.  Then  put  in  six  spoonfuls  of  Es^ 
pagnole  and  the  parures  of  your  partridges.  Let 
them  stew  for  an'  hour  on  the  corner  of  the  stove* 
Skim  the  grease  off,  taste  whether  your  sauce  be 
seasoned  enough ;  drain  it  over  the  members^ 
make  it  hot  without  its  boiling ;  dish  the  salmi, 
and  reduce  the  sauce,  which  drain  through  a 
tammy.     Now  mask  the  salmi. 

N?  74.'^BeufT£  iTEerevisse. 

Found  the  shells  and  lesser  claws,  &c.  in  a 
mortar  with  a  good  lump  of  fresh  butler,  till 
made  into  a  paste.  Put  this  in  a  small  stew-pan 
au  bain  marie.  When  the  paste,  pudding,  or 
farce  is  quite  hot,  strain  it  in  a  tammy  over  a 
tureen,  or  earthen  pan,  containing  fresh  w^ter. 
'The  beurre  Jticrevisse  rises  above  the  water. 
Take  it  when  entirely  cold,  and  use  it  occa* 
sionjrfjy. 

N?  'Jb^'^Le  Beurre  iAwdms. 

To  make  this  sauce  you  must  have  young 
anchovies.  Take  them  out  of  the  pickling,  wash 
them  well.    Take  off  the  bpjies  and  bead:  then 
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pontid  them  in  a  mortar  with  fresh  butter,  till 
-r^ry  fine;  then  rub  the  beurre  through  ^  hair 
sieve;  put  it  in  acol4  place,  i^nd  U8§  it4^Qca« 
^iofi^Ily. 

N?  76.— Lfl  Glace. 

The  glace  is  very  seldom  made  on  purpose^ 
except  upon  particular  occasions.  Then  yoa 
lay  on  the  fire  a  marmitey  with  plenty  of  veal 
and  small  quantity  of  beef  and  of  ham*  When 
stewed  for  a  proper  time  skim  it  well.  The  glac€ 
pf  sweated  broth  is  not  so  bright.  Season  th^ 
broth  with  carrots  and  onions;  a  large  bunch  pf 
parsley  and  green  onions;  for  either  turpips  or 
celery  give  the  glace  a  bitter  taste.  If  yo9 
should  happen  to  have  a  grand  dinner,  and  that 
you  would  wish  to  glaze  of  a  nice  colour,  put 
more  v^al  in  your  Espagnole.  The  moment  it 
j^Ia^es,  take  part  of  the  glace  in  a  small  stew 
pan,  which  is  only  to  serve  for  the  purpose  of 
{[lading.  The  most  common  glac^  is  made  of 
renpnantsof  broth,  the  liquor  of  braize,  or  Jrir- 
candeauXf  &c.  which  are  to  be  reduced  on  a 
brisk  fire.  If  you  keep  your  reductions  too 
long,  they  will  become  black  ^nd  bitter.  Al- 
ways warm  your  glace  mi  bain  m<irie,  that  it  may 
^Qt  i^et  too  bippwn* 
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N?  *JT. — La  Sauce  Robert. 
Cut  your  onions  into  small  dice,  fry  them  of 
a  fine  brown,  mouillez  them  with  some  Espa-^ 
gnole,  or  slngez  and  mouillez  with  some  Ihnd  de 
veau.  Skim  it  that  your  sauce  may  look  bright ; 
put  in  a  little  pepper  and  salt,  and  just  before 
you  send  up  mix  a  spoonful  of  mustard. 

N?  78*~La  Livernoise 

Ts  a  MacSdoine  which  you  make  with  some 
Espagnole,  instead  of  using  hichamelle.  Re- 
duce some  carrots  and  turnips  a  glace,  then  put 
them  into  the  Espagnole,  but  do  not  let  this 
latter  boil.  Mind  also  that  the  sauce  does  not 
te3te  of  the  roots* 

N?  79. — Le  Hochepot. 
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TouRNEz  some  carrots^  and  blanch  them,  in 
winter  time.  When  they  are  as  yet  new,  that 
however  may  be  dispensed  with.  Fry  them 
white  in  a  Httle  butter,  momHez  with  the  Espa^ 
gnole  and  a  little  sugar.  Give,  them  a  good 
seasoning,  skim  the  grease,  and  serve  up. 

N?  80.— JLa  Polonaise. 

Take  some  of  the  liquor  in  which  your  pike 
has  been  boiling.     Mark  a  little  raux  blanc, 


tnouillez  with  the  liquor^  and  reduce  over  a  large 
fit*e.  Take  a  pint  of  thick  cream^  boil  it,  end 
whilst  boiling  keep  turning  it  constantly,  to 
prevent  a  kind  of  skin  rising*  Mix  the  whole 
with  your  sauce,  which  is  to  be  kept  thick. 
Have  ready  some  small  turnips  cut  into  corks  or 
sticks,  that  have  boiled  in  a  little  water  with 
salt  and  sugar.  -  Add  these  to  your  sauce,  taste 
whether  it  be  duly  seasoned,  and  mask. 

N?  81. — Les  Coficombres,  or  Blanquette. 

Cucumbers  are  good  only  when  quite  youn^ 
you  must  take  care,  however,  that  they  have 
not- a  bitter  taste*  Those  are  the  best  that  have 
a  rough  shaggy  coat.  Cucumbers  are  cooked  in 
various  ways,  either  for  sauces  or  for  entremets^ 
It  is  useless,  to  fry  them  white  in  clarified  butter^ 
(as  practised  in  France;.  As  soon  as  they  have 
been  paris,  stew  your  pieces  in  a  little  sauc0 
tournde  and  sugar,  but  do  not  let  them  stew  too 
long.  Lay  them  in  a  hair  sieve  to  drain,  reduce 
the  liquor  in  which  they  have  been  stewing,  * 
thicken  it  with  the  yolks  of  four  eggs.  Do  not 
put  the  cucumbers  in  the  hlanquette,  till  you  are 
going  to  send  up,  for  your  sauce  would  get  top 
thin. 
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K?  iia.^^Essence  de  Coficmbres* 
^££L  yoar  cucumbers,  as  above,  and  keepth^ 
parures,  which  are  to  be  made  a  purie  in  alittte 
butten     When  entirely  melted,  drain  the  butler,^ 
imd   momUez  with  la  sauce  tourn^e,  in  whidh 
you  hate  stewed  your  cucumbers,  and  whick 
have  been  drained  upon  a  bafr  sieve,  and  covered 
with  a  round  of  paper.     Reduce  this  purSe  rttf 
thick ;  then  mix  with  it  four  lai^e  spoonfuls  of 
velout^y  with  a  small  lump  of  sugar.     You  must 
also  put  a  little  sugar  when  you  stew  the  cucum- 
bers in  the  sauce  toum4e.    After  having  thrown 
in  the  velout^^  and  reduced,    you  strain  your 
fktrSe  through  a  tammy.     Now  put  in  ycmr 
escalopes,  and  sautez  them  in  the  sauce.     If  the 
Sauce  should  happen  not  to  be  white  ^outgb, 
pour  one  or  two  spoonfuls  of  thick  eream  into  it. 
A  short  time  before  you  send  up,  you  throit 
your  cucumbers  into  the  ftuoe.    Serve  hot  ani 
W^ll  seasoned. 

This  entr^  is  in  high  eslittiatioa  aanrngst  tbt 
^icures^  but  it  requires  to  be  paid  gteit  atteii^ 
tion  to,  if  not  it  will  turn  out  to  be  but «  veHf 
indifferent  dish. 

N?  83. — Les  Pots  au  Blanc. 

You  must  procure  some  very  young  peaa. 
Such  as  have  a  kind  of  kernel,  are  liable  to  break. 
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Ahd  thicketi  tfa6  sadce.  Pat  your  p^as  id  «tk 
earthen  pan^  with  a  small  lump  of  butter,  ancf 
plenty  of  fresh  water.  Handle  and  shake  you^ 
J>eas  W6ll  in  the  water,  next  drain  them,  andf 
set  them  to  sweat  oh  a  little  stove,  with  a  sitralt 
bunch  of  parsley  and  green  onions.  When  they 
are  nearly  done  pour  in  four  or  six  spoonfuls  of 
tauce  tottrn^e ;  reduce  it  over  a  large  fire,  thicken 
it  with  the  yolks  of  four  eggs,  and  seftd  it  up. 
If  the  sauce  be  intebded  to  mash^  it  must  b£ 
kept  thicker. 

N?  84. — Les  Pais  d,  fEspagnole. 

Prepare  as  above ;  the  only  difierencis  lies  in 
tising  JSspagnok  instead  of  sauce  taumlie.  Be 
particular  in  driaiinirig  the  gfease  bdbrd  yM 
teduce  jrout-  sauce.  Whetiet'er  there  ite  ptiss  in 
A  satfce,  ydu  mmt  atwsiys  put  &  littte  mgat* 

N?  85.— Le*  Pots  au  Lard. 

Cut  about  a  pound  of  bacon,  (the  breast  part,) 
fiit  ftnd  Ian,  into  sqiafare  pieced  of  about  to  rti^; 
tthich  boil  hi  y^met  f6t  &bo<it  hatf  &n  hotkr.  Theh 
dr^inth«tn ;  and  next  fry  them  in  a  pan  tifl  they 
be  (jnitfe  bhnds  (whitish),  Ym  tYieti  throw  rft 
thescf  squanre  pieces,  and  Aiii  them  ^th  the  peas, 
that  yOulia^e  hlinVlled  in  birtter,  as  at)6Ve.  Now 
let  them  i^^eat  t^ith  a  bxmch  of  parity  un-A  gteto 
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onions.  When  well  sweated^  take  the  aforesaid 
bunch  of  parsley  out^  put  in  a  spoonful  of  Espa* 
gnole,  with  a  little  sugar  and  salt.  There  must 
be  very  little  sauce,  if  intended  for  pois  au  lard 
only ;  but  if  intended  for  sauce  that  will  not 
be  the  case ;  it  must  be  thinner. 

N?  86. — La  SavLce  au  pauvre  Homme. 

This  sauce  is  generally  sent  up  with  young 
roasted  turkeys.  Chop  a  few  shalots  very  fine^ 
put  in  a  little  pepper^  salt^  vinegar  and  water* 
Send  up  in  a  boat. 

N?  87. — Sauce  aux  Tomaies* 

» 

Melt  in  a  stew-pan  a  dozen  of  love  apples* 
When  melted^  rub  them  through  a  tammy. 
With  this  purvey  mix  a  few  spoonfuls  of  good 
EspagmUy  a  little  salt  and  pepper^  and  serve 
up. 

N?  88. — Sauce  li  la  Bigarade. 

.  Cut  off  the  thin  rind  only,  and  quite  equally^ 
of  two  bitter  oranges.  Blanch  it.  Now  as  you 
have  ready  a  rich  Espagnole  reduced,  throw 
those  rinds,  with  a  small  lump  of  sugar  into  the 
Espagnole,  and  season  well.  When  you  are 
going  to  send  up,  squeeze  the  juice  of  one  of 
those  bitter  oranges  and  a  little  lemon  juice  into 
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tht    sauco^   which    must  be  made  strongs    oh 
;iCGooDt  of  the  acids. 

N?  89. — La  Sauce  au  Cdleii. 

Cut  off  the  stalks  of  a  dozen  heads  of  celery. 
Parez  all  the  heads^  let  them  be  well  washed 
and  white.  :  Blanch,  them.  Next  stew  them  in 
a  blanc,  with  some  beef  suet^  iome  fat  of  bacon^ 
a  small  lump  of  butter,  a  little  salt,  and  lemon 
juice.  When  they  are  done,  drain  them  well, 
and  cut  them  about  an  inch  long,  and  put  them 
into  some  veloutdj  according  to  the  new  method^ 
N?  66.  This  sauce  is  not  to  be  too  high  season- 
ed^ but  kept  thick  ibr  the  purpose  of  masking.  ^ 

J  *■ 

N?  90. — La  Pascaline. 

This  sauce  was  most  particularly  sent  up  with 
lamb  or  mutton  fry.  Make  an  Italienne  blanche^ 
which  keep  rather  thin.  Thicken  it  with  the 
yolks  of  two  eggs  mixed  with  the  juice  of  a 
lemon.  A  short  time  before  you  send  up, 
throw  in  a  little  chopt  parsley  that  has  been 
blanched. 

N?  9 1 . — Sauce  cl  TAurore. 

Pound  the  eggs  of  a  lobster ;  mix  a  little 
butter,  and  strain  the  whole  through  ,a  hair  sieve. 
Take  these  drainings  and  mix  them  with  a  sauce 
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iaumie  xtAvictAf  and  the  juice  <^  a  lemon.  Thtt 
sauce  must  be  high  seasoned  with  pepper  and 
salt^  &c.  It  is  generally  sent  up  with  fillets  of 
trout* 

N?  93.~JLa  Toubme. 

You  have  an  AUemande  ready;  and  rather 
thick.  Throw  into  it  a  ragodt  of  cock^s  combi^ 
kidneys,  fat  livers,  the  choicest  mwhrooms, 
imdl  queneltes,  &c«  (See  Ragoiiih  la  Finan- 
eUre,  N?  70.) 

N?93.— Xa  fFasterfisch. 

Wnxif  you  have  stewed  your  perch  with  roots 
of  parsley,  a  few  slices  of  onions,  as  many  shreds 
of  parsley,  pepper  and  salt ;  drain  through  a 
silk  siere  part  of  the  seasoning  which  has  been 
rediSiced,  with  ibur  spoonfuls  of  vdouti  or  hi^ 
ehametle.  Now  take  some  roots  of  parsley,  cut 
in  the  like  manner  as  for  the.jWienne,  some 
carrots  the  same,  let  them  stew  with  a  little 
pepper  and  salt,  and  water.  Then  drain  them 
and  throw  them  into  the  sauce.  You  must  mix 
a  little  chopt  and  blanched  parsley  with  this 
sauce,  together  with  a  large  lump  of  butter, 
pepper  and  salt,  and  very  little  lemon.  Mask 
your  perch,  or  fillets  of  soles. 
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N?  94.— *JLa  Sauce  aux  Htdtres. 
(See  N**-  4  aad  &.) 

N?  Qi.^'^VItaUenne  aux  Trtiffes. 

Chop  some  nice  black  truffles.  Sweat  them 
in  a  little  consomm^^  aod  mix  them  with  the 
ItaUenne  rausse^  N?  33,  If  you  should  have 
no  ItaUenne  ready^  stew  them  for  half  aa  hour 
ID  an  Espagnok  only.  JLet  this  sauoe  be  kept 
thin  and  high  seasoned* 

N?  Q6.—La  Manselle* 

.  Mak£  a  salmi  as  indicated  above^  with  this 
Only  difference  that  you  pound  all  the  parures 
and  bones,  &c.  which  you  put  into  the  sauce 
when  it  is  done.  Drain  this  purie  through  a 
tammy,  and  pour  it  over  the  members  of  your 
partridges.  This  sauce  is  to  be  kept  hot^  with- 
out boiling  ;  otherwise  it  will  curdle. 

N?  97. — Sauce  h  la  Mardchalle. 

.  Taee  a  handful  of  green  tarragon,  which  boil 
fi>r  ten  minutes  in  four  spoonfuls  of  white  vine- 
gar* Put  in  a  very  small  lump  of  sugar,  with  a 
littlesalt.  When  the  vinegar  is  half  reduced^ 
pour  in  four  large  spoonfuls  of  sauce  taumie 
reduced.  Now  with  .the  vin^ar  give  it  one 
#ingle  boiU    Drain  your  sauce  through  a  tammy, 
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Now  add  to  it  a  quarter  of  a  pound  of  fresh  but- 
ter. Work  your  sauce  well,  and  pour  it  over 
the  meat  or  fish,  quite  hot.  This  sauce  is  to  be 
kept  rather  thick,  that  it  may  adhere  either  to 
the  meat  or  .fish. 


Observations  relative  to  the  Satices. 

Amongst  the  number  of  sauces  that  have  been 
mentioned,  many  may  be  found  that  are  not  to 
be  used.  But  I  thought  it  incumbent  upon*  me 
to  introduce  them  all^  for  fear  of  incurring  cen- 
sure. If  four  entries  only  are  to  T)e  sent  up  to 
table,  it  would  be  ridiculous  to  make  prepara- 
tions, that  will  answer  the  purpose  of  a  grand 
afiair.  Then  instead  of  using  grand  bouillon^ 
suage,  couUSi  &c.  merely  mark  a  mamdte  on 
the  day  preceding,  or  in  case  you  should  be  at 
leisure  in  the  forenoon.  Take  a  quantity  of  meat, 
a  fowl,  and  a  knuckle  of  veal. 

When  I  am  to  send  up  a  dinner  of  six  or  eight 
entrdeSy  with  a  view  of  not  carrying  the  expense 
to  an  extreme,  I  take  a  nice  rump  of  beef,  and 
about  twelve  pounds  of  buttock,  a  leg  and 
knuckle  of  veal,  and  as  I  wish  to  have  no  waste, 
the  rump  is  used  to  make  a  remove ;  I  make  gre- 
nadinSf  or  JricandeaUy  or  quenelles^  with  the  noig 
of  veal.  By  this  means  I  reduce  the  expense. 
On  tho  preccd  i  g  evening  I  put  in  a  »Mir;/?/7e.the 
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twelve  pounds  of  beef,  the  parure  of  th^  rump^  a 
knuckle  of  veal^  and  a  few  other /?artire^  if  I  have 
any.     Now  I  set  this  marmite  skimming,   and 
reason  it  with  two  large  onions,  one  of  which  is 
«tuck  with  four  cloves,  three  carrots,  four  large 
leeks,  as  many  turnips,  a  head  of  celery,  a  little 
aalt,  and  I  leave  the  whole  to  stew  on  a  slow 
fire  for  five  hours.     I  drain  the  broth  through 
a  silk  sieve.     I  next  skim  the  fat,  or  grease ;  for 
if  the   broth  of  any  description    be  not   thus 
fikimmed,  it  will  turn,  sour  in  the  course  of  the 
night     On  the  next  day  I  mark  my  sauces  with 
that  bouillon  i  and  the  day  on  which  I  am  to 
«erve  my  dinner,  I  make  another  marmite  with 
my  rump,  a  knuckle  of  veal,  and  a  fowl,  seasoned 
-in  the  same  manner  as  that  above.     This  bouillon 
1  use  for  my  potages  ^nd  to  moisten  my  braize. 
I  mark  in  a  stew-pan  thin  slices  of  ham,  and 
a  few  slices  of  veal,  moistened  with  some  of  ray 
bouillon,   which  I   reduce  cl  glace.     When   it 
begins  to  thicken,  so  as  to  stick,*  I  put  the  stew- 
pan  on  a  very  slow  fire,  in  order  that  the  glace 
may  get  a  good   colour  without  burning.      I 
then  moisten  with  the  broth,  to  which  I  add  a 
bunch  of  parsley  and  green  onions,  igid  a  few 
mushrooms,  and  stew  them  for  an  hour.    Next 
I  make  row*,  which  I  moisten  with  the  blond  de 
veauy  and  keep  some  for  the  gravy  of  my  rdts.   I 
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•kim  all  the  grease  off  from  my  sauee^  reduelr 
it^  and  use  it  when  I  have  occasion. 

For  white  sauces  I  mark  the  slices  of  ham^  a 
few  pieces  of  veal  with  the  bones  and  remnants 
of  fowl^  which  r moisten  with  the  same  lumillon^ 
as  I  have  done  my  ooulis^  or  my  Eipagnole. 
When  my  meat  is  sweated  through^  1  cover  it 
entirely  with  boiling  hot  broth,  season  with  a 
bunch  of  parsley  and  green  onions  and  m  feW 
mushrooms,  and  stew  the  whok  for  an  hour 
and  a  half.  This  consommi  I  use  to  make 
either  the  velout^y  N?  56,  oc  la  sauce  toumdc, 
which  is  the  key  to  all  other  thick  sauces,  &c 

The  marmite  must  be  put  on  the  fire  at  an 
early  hour.  Your  rump  of  beef  must  be  kqpt 
hot  Reduce  to  glaze  the  broth  diat  you  have 
left  after  having  marqui  every  article.  This 
glace  may  serve  either  to  strengthen  or  to  glazer 
If  you  are  frequently  set  to  work,  you  must 
always  have  a  little  gtace  ready.  By  this  means 
you  have  no  occasion  to  reduce  your  liquor  tiU 
the  following  day^  and  k  will  serve  for  the 
morrow. 
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CHAP.  U» 


VOTAOfS  AND   SOVPS,   AKD    TUBBBMS  TBAT  AJUi 

9 

URVSD  WITH   SOUPS. 


K?  L-^Potage  de  Sanity,  or  aunaiureL 

Taks  some  broth  (see  Sauces)  well  skimmed^ 
and  the  fat  taken  off.  Take  thin  slices  of  crust 
of  bread  cot  round  the  size  of  a  shilling.  Soak 
them  separately  in  a  little  broth.  As  you  are 
l^ing  to  serve  up^  put  the  whole  into  a  tureen 
without  shaking  it,  for  fear  of  crumbling  the 
bited,  which  would  spoil  the  look  of  the  broth^ 
and  make  it  thick. 

N?  2. — Patage  au  amsommi  o/*  FowL 

m 

Taks  some  cansomm^  of  fowl^  which  clarify; 
after  having  mixed  with  it  some  blond  de  veau 
(see  Sauces).    Prepare  the  bread  as  above* 

N?  3.--Potage  h  la  Clemumt. 

Take  some  rich  broth^  mixed  with  a  little 
hkmd  de  veau,  in  order  to  give  a  nice  brown 
colour  to  the  broth.  Take  a  dozen  of  small  white 
onions^  rut  them  into  rings^  and  fry  them  in 
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clarified  butter.  When  they  are  of  a  fine  colour, 
drain  them  on  a  sieve^  throw  them  into  a  little 
broth  made  hot^  to  rid  them  of  the  butter  that 
might  remain.  You  then  mix  them  with  the 
clarified  broth  and  let  them  boil  for  half  an  hour. 
Put  in  thin  bits  of  bread  as  in  N?  1,  a  little 
sugar  and  some  salt.  Remember  that  the  bread 
would  spoil  the  look  of  the  broth,  if  put  in 
whilst  the  latter  is  bofling. 

4  

N?  4*^^Potage  h  la  Julienne.  . 

Take  some  carrots  which  turn  ribband  like, 
arid-  turnips  the  same,  a  few  heads  of  celery, 
Iccks,  and  onions,  and  cut  them  all  into  little 
'fillets  thus:  ■■■■■■  Then  take  about  two  ounces 
*of  butter  which  lay  at  the  bottom  of  the  stew- 
pan,  and  the  roots  over  the  butter.  •  Fry  them 
on  a  slow  fire,  and  keep  stirring  gently ;  moisten 
them  with  rich  breath,  and  let  them  boil  on  the 
corner  of  the  stove;  skim  them,  put  in  a  little 
sugar  to  take  offthe  bitter  taste  of  the  roots  :  you 
may  add  green  pease,  asparagus-tops,  French 
bean^i,  some  lettuce,  or  sorrel.  ^In  winter  time 
the  taste  of  these  vegetables  being  too  strong, 
you  must  blanch  them,  and  immediately  after 
stew  them  in  the  broth  :  if  they  were  fried  in 
butter,  then  again  their  taste  would  be  toQ 
strong.     Bread  as  above. 
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N?  S.'-^La  Julienne  au  comoynm^  de  VolaiUe* 

As  above,  you  moisten  with  consomm4  de 
volallle,  and  you  put  in  the  back  of  a  roasted 
chicken^'  which  stew  with  the  roots,  but  it  is  to  be 
taken  out  before  you  send  up.     Bread  as  above. 

N?  6. — Soupe  h  la  Cressi. 

Take  some  carrots,  only  the  red  part,  turnips, 
the  white  of  leeks,  a  few  parsneps,  onions,  heads 
of  celery  washed  very  clean.  ]VIince"the  whole 
small,  put  a  bit  of  fresh  butter  at  the  bottom  of 
a  stew-pan,  and  the  roots  in  the  butter  over  a 
slow  fire.  Let  them  sweat  long,  and  keep  stir- 
ring frequently ;  when  they  are  fried  enough 
to  be  rubbed  through  a  tammy,  add  a  small  crust 
of  bread,  which  moisten  with  a  broth  $  let  the 
whole  boil  gently.  When  done,  skim  all  the  £it 
and  rub  the  whole  through  a  tammy.  Before 
«ent  np  put  in  some  bread  cut  in  dice,  fried  in 
butter  till  of  a  light  brown,  put  it  to  boil  in  the 
corner  of  the  stove  in  order  to  skim  all  th« 
grease,  and  serve  up. 

N?  7« — Soupe  h  VAurore. 

Take!  same  carrots,  the  reddest  that  are  to  be 
tnet  with,  scrape  them  well ;  next  wash  them 
clean;  then  take  off  the  outside  till  you  come  to 
the  middle,  which  is  always  the  most  yellow 
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part«  Sweat  it  ia  about  a  qwrter  of  a  pound  of 
fresh  butter,  on  a  very  slow  fire.  When  the 
carrota  are  soft  eooughi  mif  a  crust,  of  bread 
veil  raspt,  which  moisten  with  some  good  brotli* 
Let  the  whole  boil  for:about  an  hour,  andthto 
rub  it  through  a  tammy,  and  pour  a  little  more 
broth  in,  that  it  may  bdil  again.  Then  skim  it ; 
when  you  have  taken  off  the  grease,  it  will  be 
of  a  reddish  colour.  Now  put  in  some  slices  of 
soft  bread  cut  into  dice,  and  that  has  been  fried 
in  butter  till  they  be  of  a  light  brown* 

N?  8. — La  Brunoise. 

Take  some  carrots,  turnips^  &c.  cut  them 
into  dice,  and  in  summer  time  fry  them  in 
butter.;  but  in  the  winter  season  blanch  them* 
When  fried  without  having  lost  their  original 
colour,  moisten  them  with  rich  broth,  seasoned 
with  salt  and  a  little  sugar,  and  let  the  whole 
boil  for  about  an  hour.  You  may  add  green 
pease,  asparagus-tops,  &c.  skim  off  the  grease 
and  put  bits  of  crust  of  bread  the  same  as.N?  1^ 
soaked  separately  in  broth.  These  you  put  ia 
only  the  moment  you  send  up,  that  the  bread 
may  not  crumble. 

N?  9. — Soupeh  VAlkmande. 
M.\K£  a  pdte  h  nouiUes  (see  pdie  k  nouilles) 
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which  cut  into  dice^  hlanch  them,  drain  them^ 
and  let  them  cool.  Then  boil  them  in  rich  broth: 
When  thoroughly  done^  take  them  out  from  the 
broth,  and  throw  them  into  a  good  rich  conson^ 
mi  de  votaiUe  well  clarified.  When  you  take 
tWm  odt  of  the  litjuor  in  which  they  have  boiled^ 
you  must  ute  a  skimmer. 

r 

N?  \O.^^Soupe  ft  h  Omii. 

Take  about  a  pint  of  red  beans,  which  wash 
clean ;  let  them  soak  in  soft  water  for  about  a 
couple  of  hours :  then  put  them  in  a  small  pan 
with  a  pound  of  bacon,  the  breast  pttrt,  a 
knuckle  of  veal,  also  the  legs  and  back  of  a 
roasted  fowl,  if  perchance  you  have  any  such 
thing  by  you.  Put  the  whole  together  with  an 
onion  stuck  with  two  cloves,  carrot,  and  a  couple 
of  leeks.  Moisten  these  with  soft  water,  and 
let  the  beans  boil  till  they  be  quite  soft.  Then 
take  the  beans  alone,  pound  them  and  rub  them 
en  farie;  moisten  it  with  broth,  thin  enough 
however  that  the  fat  may  be  skimmed  off.  Slices 
of  bread  prepared  as  in  N?  6. 

m 

N?  11. — Smft  h  la  Faubonne. 

Prepare  the  vegetables  and  roots  as  in  N?  6« 
Chop  some  lettuce  and  sorrel,  which  sweat 
separately,  and  throw  into  the  soup  when  you 
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have  fikimmed  off  the  grease.    Slices  of  bread 
as  above. 

«  •  *■ 

N?  12. — Soupe  h  la  Carmelite. 

Take  some  lentils  h  la  reine  which  prepare  as 
the  beans  above ;  when  stewed  rub  them  through 
A  tammy;  moisten  the j9ur^^  with  a  little  &jbni 
de  veaUf  and  rich  broth.  When  well  skimmed 
throw  in  the  bread.  Send  up  rather  thin  as  it  is 
]iable  to  thicken  when  getting  cold* 

N?  13.— Pur^e  de  Pois  Ferds. 

It  is  customary  in  Faris^  to  take  three  pints 
of  large  pease  of  a  nice  green  colour,  and  sweat 
them  over  a  slow  fire  till  they  be  thoroughly 
stewed^  then  rub  them  through  a  tammy^  and 
pour  over  the  pur^e  some  rich  broth^  thin 
enough  however  to  be.  skimmed.  Leave  it  on 
the  corner  of.  the  stove,  for  if  it  were  to  boil  the 
pease  would  lose  their  colour.  A  verd  de  persil 
(see  verd  de  persil)  is  next  prepared  and  thrown 
in  just  at  the  moment  of  sending  up.  Square 
slices  of  bread  nicely  fried  are  also  thrown  in. 

N?  14. — The  same  made  very  green. 

Take  three  pints  of.  large  green  peas,  which 
mix  with  a  little  butter  in  two  quarts  of  water^ 
then  drain  the  water  from  them  and  add  a  large 
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handful  of  pawley  and  young  onfoiis  quite  green : 
let  this  sweat  over  a  slow  fire  till  quite  soft. 
Pound  the  whole  and  ruh  it  through  a  tammy, 
moistening  at  the  same  time  with  strong  broth. 
Season  with  sugar,  salt,  &c.  Let  it  merely  be 
made  hot.  The  bread  cut  into  squares  is  to  be 
dipt  separately  into  a  little  broth. 

N?  15. — Macaroni  au  consomm^^ 

Take  some  Naples  Macaroni,  which  boil 
in  water  till  it  Ije  nearly  done.  Drain  it  well 
and  put  it  into  a  rich  consommd.  Let  it  be  well 
done ;  rasp  some  Parmesan  cheese,  which  send 
up  separately  in  a  plate. 

N?  16. — Lazagnes  au  consormn4. 

Take  Naples  lazagnes;  boil  them  in  the 
same  manner  as  the  macaroni  above,  N?  15,  let 
it  boil  till  done,  and  send  the  cheese  the  same. 

N?  17. — Pot  age  au  Riz,  or  Rice  Soup. 

Take  a  quarter  of  a  pound  of  Carolina  rice, 
which  pick  clean  and  wash  in  two  or  three  dif- 
ferent waters,  that  no  dirt  may  remain,  which 
would  spoil  the  savour  of  the  soup.  Blanch  it 
in  water,  and  drain  it.  Then  take  some  rich 
broth,  skim  it,  season  it  well,  throw  the  rice 
into  the  broth,  bat  do  not  let  it  boil  too  long.    ^' 
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N?  iS.-^Riz  4mx  diffifrentu  fter4e$* 
Th£  rice  is  to  be  prepared  as  above :  only  mix 
it  with  the  jnirie  you  have  chosen^  at^  hoar 
before  you  send  up^  in  order  that  the  rice  may 
retain  the  taste  and  colour  of  die  vegetable. 
The  purdes  intended  for  soups  are  not  to  be  as 
thick  as  those  that  are  intended  for  sauces.  Those 
that  are  most  generally  used  are^  purde  of  carrots, 
turnips,  celery,  white  beans^  red  ditto^  lentils, 
green  peas,  the  cressi^  &,c^ 

N?  19. — Vermicelli  Soup. 

For  eight  people  take  a  quarter  of  a  pound  of 
vermicelli^  which  blanch  in  water  to  take  off 
the  tas  e  of  dust.  Next  throw  it  into  some 
broth  that  is  boiling,  otherwise  the  vermicelli 
would  curdle,  and  could  no  longer  be  diluted 
unless  crumbled  into  a  thousand  pieces.  All 
purees  used  as  above.  Mind,  the  vermicelli  must 
be  stewed  before  you  mix  it  with  the  purde. 

N?  flO.*-^ Italian  Pastes. 

Take  Italian  pastes  and  prepare  them  asabove^ 
N?  19,  and  as  follows,  N?  51. 

N?  21.—  Vermicelli  h  la  Relne. 

Blanch  the  vermicelli  and  throw  it  into  some 
rich  consommd  well  seasoned.    When  done,  a 
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the  yolks  of  eight  eggs^  mixed  with  some  cream^ 
and  pour  the  vermicelli  into  the  tureen  for  fear 
the  thickening  should  get  too  much  done. 

N?  22. — Bouillon  de  Navets. 

The  bouillon  de  navets,  is  made  with  about  a 
dozen  of  turnips,  which  peel  and  cut  into  slices* 
Blanch  them  for  a  short  time  in  water ;  mark  a 
knuckle  of  veal,  a  small  piece  of  beef,  the  half 
of  a  fowl,  and  the  turnips  in  a  stew-pan ;  and 
pour  some  rich  broth  over  the  whole.  Let  the 
whole  stew  for  about  two  hours.  Then  strain  it 
through  a  double  silk  sieve,  and  use  it  as  for  rice^ 
vermicelli,  &c.  &c. 

N?  23. — Potage  h  la  Reitie:  a  new  Method. 

For  twelve  people  take  in  preference  three 
fat  chickens  or  pullets,  which  are  generally  better 
than  fowls  :  skin  them,  take  out  the  lungs,  wash 
them  clean,  and  mark  them  in  a  pan  with  a 
bunch  of  parsley  only ;  moisten  the  whole  with 
good  boiling  broth :  let  it  stew  for  an  hour  and 
a  half^  then  take  out  the  chickens:  soak  the 
crumb  of  two  penny  loaves  in  the  broth  ;  take 
off  the  flesh  of  the  chickens,  and  pound  it  with 
the  yolks  of  three  or  four  eggs  boiled  hard,  and 
the  crumb  pf  bread  which  has  been  sufficiently 
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soaking  in  the  broth.  Rub  the  whole  through  « 
tammy ;  then  take  a  quart  of  cream,  which  lay 
on  the  fire,  and  keep  stirring  continually  till  it 
boils.  Pour  it  into  the  sOup.  It  is  not  liable 
to  curdle  as  when  the  other  method  is  used,  and 
it  tastes  more  of  the  chickens.  If  you  think 
proper  to  add  either  barley,  rice,  or  vermicelli, 
let  it  stew  in  broth,  and  only  pour  it  into  the 
soup  when  quite  done. 

N?  24. — Semouille  au  Consomm^. 

Boil  some  consomm^  and  throw  the  scfnouille 
into  it.     If  you  are  inclined  to  mix  a  pur^e  with 
it,  keep  the  seinouilie  thin.     You  may  use  any 
jwir^e  whatever,  the  same  as  with  rice. 

N?  25.— La  Cr^me  de  Biz. 

This  is  flour  of  rice  which  you  make  yourself 
in  the  following  manner.  Take  a  pound  of  rice, 
which  wash  in  different  waters;  then  drain  it 
and  wipe  it  with  a  clean  towel.  Let  it  get  quite 
dry ;  then  pound  and  shake  it  through  a  sieve. 
Take  one  or  two  spoonfuls  of  this  flour,  and 
dilute  it  with  broth,  rather  coy  than  hot.  AU 
this  time  you  hare  some  broth  •'on  the  fire; 
throw  the  flour  of  rice  thus  diluted  into  the  brothy  ' 
and  keep  stirring  till  you  find  the  soup  is  hot 
too  thick  and  may  toil  without  the  rice  burn- 
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ing.    lliis  same  kind  of  rice  flour  may  serve  for 
mm^is*    (See  Entremets.) 

N?  36. — La  Garhure  au  Pain  de  Seigle.   ' 

Take  a  knuckle  of  ham,  but  it  must  be  void 
of  any  bad  smell,  a  knuckle  of  veal,  and  about 
six  pounds  of  flank  of  beef,  which  mark  in  a 
pan,  *  with  an  onion  stuck  with  two  cloves,  s;  few 
carrots,  &c.  pour  over  the  above  two  ladles  of 
broth,  and  let  the  whole  sweat  over  a  slow  fire. 
When  the  meat  is  hot  to  the  middle,  you  cover 
it  entirely  with  boiling  broth,  and  let  the 
whole  stew  for  three  hours*  Then  take  one  or 
more  cabbages  which  are  to  be  washed  clean 
and  blanched.  Braize  them  between  layers  of 
bacon,  and  moisten  them  with  the  liquor  in 
which  the  sweating  has  been  made,  drained 
through  a  silk  sieve.  You  must  observe  that  if 
the  cabbages  are  not  made  rich  and  mellow  they 
are  good  for  nothing.  You  may  add  to  the 
above  either  sausages,  bacon,  or  stewed  legs  of 
geese  if  you  have  any:  mind  above  all  things 
that  the  cabbage  be  not  too  briny,  for  the  soup 
then  would  not  be  eatable.  When  the  cabbage 
^nd  broth  are  stewed  enough,  cut  very  thin  slices 
of  rye  bread:  drain  the  cabbage  in  a  cloth  that 
diere  be  no  grease  left ;  then  take  a  silver  dish, 
|ay  a  bed  of  br^d,  over  tjiat  one  of  cabbage^ 
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gratiner  on  a  slow  fir«.  WttiA  Ihe  Cdbba^  «$Al 
bread  are  saffici^itly  moistened,  lay  on  six 
or  eight  beds  more  of  each.  Send  up  with  the 
hMA  id  ihfe  tapm  ttib  ihMldItt;  tiW&baciMi  tod 
8i\2i^gM  On  tilt  hovAeti,  ^d  MtMi  bMSi  id^^^ 
rately. 

N?  27.'^Paeage  aux  Chomx  d  la  Fran^oise^ 

TiXfLt  IbAr  or  ^x  trabbagesi  *rith  curiiftg  leAV«§ ; 
wash  thetn  cle^n^  Uatieh  ami  drof^  thete  #itK 
a  little  seasoniilg;  obseivitig  hb'iMiivelr  that  for 
a  soup  they  are  not  to  bie  i(b  high  seaadMd  M 
for  an  entree.  Vbilr  soup  tiiay  be  prepirtd  aM 
m  N?  1 .  Cut  the  cabbage!^  into  ^aarfcr^,  ksA 
pat  theoii  in  the  soiip  wiien  the  \Mtst  is  ift  Att 
ttiteen. 

N?  S8;—'Potage  aux  Choux  a  FAUemmde. 

Take  a  white  cabbage,  ihinc^  aMd  MFtMh  it 
#eU,  ftnd  let  it  ^Weat  on  a  sibw  fire  m  H  ItOto 
batter.  When  it  b^ns  to  get  tender  Brt4  «9 
be  a  little  reduced,  you  moisten  it  with  a  littfe 
broth  and  bhnd  de  vean  very  cleiir^  skifti  tlM 
grease,  and  when  the  soup  gets  of  a  fine  bro«Mi 
colour,  throw  in  slices  of  bitead  cut  iMo  lisrdb 
thus  Q,  and  send  up. 
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TaKB  two  handfuls  of  sorrel ;  j^ft^r  haydi^g^ 
iftken  off  the  stalks  pxxi  the  leaves  one  above 
iiiiother  and  mktee  them.  Take  the  hearts  of  two 
^  ttiMe  cidbb0ge4ett4]cei,  which  oiiace  likevHse; 
WmI»  ^  whf>le  well,  4haa  taik^  aboul;  two  ouo^is^ 
Hf  ^^h  biitter^  and  let  y^ur  herbs  melt  as  k  weM 
is  4be  butter.  Wbc^  «>3  moistep  with  a  tittle 
W>t]i^  aod  let  it  boil  for  ai;i  hour.  Skim  off  the 
^li^lMe>  aail  ibrow  ia  a  iittl^  sugur^  to  take  4)|r 
liie  iM^idity  of  tha  wrrel:  Thea  tJiickeD  youf 
iwp  wiih  the  y^lkfp  of  ^if);it  eggs,  mixed  with  a 
IjitftlerCimtH.  Be  modfol  to  keep  a  little  bvotU 
i^r  lih#  hti^^io  soak  Idi  iov  this  could  aot  h4 
locfltfBplisb^d  is  Voth  wJi^eft  thicke^ed^ 

Iff?  SO.-^Potage  dux  NbuiUes: 

TAks  a  hkndful  or  two  of  flour  with  which 
itiix  a  littte  salt^  the  yolk  <3f  three  tggs,  a  little 
^ter  wd  H  smaU  kwp  of  i>utter«  Le^  this 
JMAte  lis  ad  4o«i|i4ct  as  pbssible.  Spread  it  very 
thio  on  the  taUfi)  iieKlt  cut  it  into  small  slices  w 
it  JUieime^  theo  Uaiich  it  i^  watar,  drain  it 
aodlttt  rit-^Ml^  it^^Dder  to  get  rid  of  the 'flour 
liEliidh  might  spM  the  look  -of  the  scmj).  Tiirow 
tbie  p^ate  i»to  $aine  rich  broth,  und  let  4t  atew 
till  it  be  mfilow*    Xou  tHKiy  iat^oidooie  either 
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some  boidlhn  de  navets,  or  pur^  as  above.  (See 
Nosi  31  and  32.) 

N?  31.— iSot^ie  d  /a  Bargosse. 

-  This  soup^  although  a  potage  de  desserte  has 
some  admirers^  even  amongst  the  first  epicures. 
Suppose  you  have  left  in  the  larder  a  small' 
quantity  of  potage  au  rizy  potage  au  pots  verda, 
and  potage  h  la  bonne  Jemme.  Mix  and  make 
them  hot^  yet  without  boiling  as  the  thickening 
would  most  undoubtedly  curdle.  Rub  the  whole 
'  through  a  tammy^  and  put  it  in  a  stew-pan  au 
bain  marie.  Then  boil  some  green  Windsor 
beans  i  when  done^  skin  them^  and  throw  them 
into  the  soup^  the  moment  you  are  going  to 
send  up^  pour  in  some  bits  of  bread  cut  into  dice^ 
fried  in  butter  and  well  drained. 

*;    N?  32. — Potage  ofi  Lait  Li£* 

'  Boil  a  quart  of  milk^  wherein  infuse  a  leaf  of 
laurier-ainande  some  sugar  and  a  little  salt. 
Thicken  the  above  with  the  jrolks  of  six  eggs 
]the  moment  you  are  going  to  send  up.  As  to 
the  breads  crumb  only  is  used  in  this  instance^ 
which  IS  to  be  shaped  with  a  cutter^  and  glazed 
at  the  oven  with  sugar.  Those  latter  liy  in  the 
tureen^  as  they  are  not  to  be  boiled*. 
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N?  33.^^Pdtage  au  Lcdt  d^Amande. 
Boil  a  quart  of  milk  as  above^  seasoned  witk 
a  little  salt.  The  bread  as  in  N?  33.  Take  a 
quarter  of  a  pound  of  sweet  almonds^  a  dozen  of 
bitter  ditto^  which  put  in  hot  water^  then  peel 
them  and  pound  them  in  a  mortar^  and  moistea 
with  a  little  milk  to  prevent  their  turning  into 
oil.  When  suflSciently  fine^  or  crumbUng^  rub 
them  through  a  tammy,  and  throw  them  into 
the  soup,  in  lieu  of  a  thickening.  Mind  they 
must  not  boiK 

N?  34.— La  Tortue.     Turtle  Soup. 

If  you  wish  to  make  your  turtle  soup  with 
less  diflSculty,  cut  the  head  off  on  the  preceding 
day.  In  the  morning  open  the  turtle^  that  is^ 
lean  heavy  with  your  knife  on  the  shell  of  thcr 
animal's  back^  whilst  you  cut  it  off  all  rounds 
Then  turn  it  straight  on  its  bottom^  that  all  tho 
watery  &c.  may  run  out«  Then  cut  the  flesh  off 
along  the  spine^  with  your  knife  sloped  towards 
the  bones^  for  fear  of  affecting  the  gall^  which 
sometimes  might  escape  your  eye^  but  spoils 
the  taste  of  the  turtle.  When  you  have  pro* 
cured  all  the  flesh  that  is  about  the  members, 
wash  them  dean,  and  let  them  drain.  Have 
ready  a  large  vessel  full  of  boiling  water  on  the 
lire,  put  the  shells  intp  that  water,  aud  whea 


jrou  pe^c^iVe  thM  ttiej  totM  off  desHy,  t&lr*  thtv^ 
^t'fiy>m  the  wftte^  «nd  prkkaU  tte  sMic  of 
fhe  bark^  bi^IIy,  fim,  head,  &c.  Boil  the  back 
and  belly  in  wat<^  till  yno  can  take  off  tbe  bom%i 
i^tbout  Howerer  allowing  those  parts  to  be  dMQ 
^noiTgh  which  contain  nerves.  When  theat 
latter  come  off  easily  yon  lay  them  on  di^ies  <yf 
tonfimon-ware  ^ingly^  for  fear  they  c^uM  sticl^ 
together.  Keep  part  of  the  liquor  wbercAn  yot^ 
hkre  blanched  those  nerves^  and  let  the  bone^ 
litew  thoroughly  in  the  said  liquor. 

The  whole  flesh  pr  meat  of  the  interior  parts^ 
the  four  legs  and  head,  sweat  in  the  following 
inann^r*  Take  a  few  sliees  of  ham,  which  lay 
on  the  bpttom  of  a  very  large  staw^paii.  Lay 
pver  the  ham  as  mncfi  veal  as  you  poasibly  caaa 
that  is  to  say,  a  leg  of  veal  out  in  difterent  pteoas^ 
then  oyer  the  veal  the  inside  flesh  of  the  tiirdey 
and  the  members  over  the  whole.  Then  pardy 
inoisten  the  whole,  with  the  water  where  yocf 
are  boiling  the  shelly  and  sweat  it  thoroughly. 
Then  moisten  it  again  with  half  the  Itqfoar  ill 
which  the  bones,  kc.  \ihve  been  boiling,  pot  ht 
a  large  bunch  of  all  fuch  aweet  herbs  as  an9 
used  in  the  cooking  of  a  tuftie.  Let  the  whcde 
get  thoroughly  done*  With  respact  to  the  men^ 
hers,  probe  them,  to  see  whether  they  are  dove,' 
and  when  done  drain'  them,  and;  send  tbem  to 
fhe  larder^  as  they  are  to  make  their  appeauraoce 
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Wkm  ih»  iMwe  if  »l8^  w«»pl«l<Bly  dqne,  <Jr«» 

it  tinmugb  «  vl^  Mevja ;  ui%hi  9  rofi^  ^Ap«c  (sen 

wa«»)  vfity  tbio :  Mtber«»  turtibs  ^mp  mi)^  qp$ 

hie  mmk  Ai«kemed,  when  ttie  ^psr  is  Au|^e>nd|f 
4piw  on  «  Hmv  Am,  inpif()efi  it  wilih  t\fP  swefiMns 

19  yhicb  tbffB  mese  mPfi^  »U»pi»il4»  ape  beqpiaf 

ipqift  ^iSMSep  g^y..  Xb#»  try  th«m  ag^iij,  ii^ 
yi49m  ^9«iusb*  *h(By  ane  ^plt  to  fee  Jfcppt  ^n  the 
§mf  J^WJt  tofc?  ^  fun^l  tufwt}^  of  tbe  l^erfes, 
jicbiob  .flye  49  b^  fl^^W^  6>?e  fijr  »  turlJe  <^ 
^{IQlbPt  WPigiMi.  TsJ^ *W  boMle? of  M«4eir?i 
spjbipcb  |aei}«ff%  lofrpo.  I*et  ^  #fv#?t  feer))$  j^jj 
f^  ithe  w^  mt^  »  lit4P  ingary  to  take  off  thf 
IfH^t  ^vopr  of  tb(e  wine  f(B4  of  ^  l^rbs :  thei^ 
i9|;>  ^b«W  il^^gb  »  it^vay  an4  p!<wr  that  pver 
the  turtle  sauce,  and  let  )tb^  wfa9lp  bpil  for  a  ^hpr^ 
HfftiBf  Tbw  flaajce  spipijB  ipmielks  ^  tpfi^e, 
Mrfoic^  If^ing  f^ba^ut^s  for  figg9,  nequii;e  m4 
biNfig  very  ()eljf;^e.  "iThey  ^k  ipade  in  the  £aL- 
lowing  manner.  Take  a  sous  noix  of  vea),  9(^ape 
off  all  the  meat,  without  leaving  any  nerves  or 
fat,  soak  in  milk  about  the  same  quantity  of 
MWmb»  «f  ^rv^.  Wbep  tbfs  bread  i#  wf  II  fcpked, 
ff|SS«^  ijt,  ^  fMj^t  it  in^ » iB9rtju-j  Fltb.the 
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veal^  a  small  quantity  of  udder  of  veal/  a  Iktkr 
butter,  the  yolks  of  four  eggs,  boiled  bard,  a 
little  cayenne  pepper,  salt,  spices,  and  pound 
the  whole  very  fine.  Then  thicken  tlie  mixture 
with  two  whole  e^,  and  the  yolks  of  another* 
Next  try  the  farce  in  boiling  hot  water ;  and  if 
too  thin  you  add  the  yolk  of  an  egg.  When  the 
force  is  in  perfection,  take  one  half  of  it  where- 
in introduce  a  verd  de  persil.  Let  the  whole 
cool»  in  order  to  roll  it  of  the  size  of  the  yolk 
of  an  egg;  which  poach  in  water,  and  put  it 
into  the  turtle.  Before  you  send  up,  squeeze 
the  juice  of  two  or  three  lemons,  with  a  little 
cayenne  pepper,  and  pour  that  into  the  soup. 
The  fins  may  be  served  as  a  plat  iemirie  with 
a  little  sauce  de  tnrtue;  if  not  on  the  day  fol- 
lowing you  warm  the  turtle  au  bain  marie,  and 
serve  the  members  entire.  When  either  lemon 
juice,  or  cayenne  pepper  have  been  introduced, 
•no  boiling  must  take  place. 

Some  people  require  besides,^icaiu2eattr,  blan- 
guette,  &c.  all  of  which  are  prepared  in  the 
same  manner  as  veal.  {See  JHcandeau,  blan^ 
quettes!) 

N?  35. — Potage  Printanier. 

Take  carrots,  turnips,  heads  of  celery,  and 
small  onions,  cut  into  the  shape  of  olives,  blanch 
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them,  in  winter;  but  in  jmrnmer^  frytbem  witli: 
a  little  butter,  and  put  them  to  boil  in  clear: 
broth,  with  a  little  sugar*  '  Now  you  hwe  leiM^ 
green  tops  of  asparagus,  and  French  beans  cut: 
into  lozenges,  which  are  boiled  in  water  veiy 
green,  and  put  into  the  soup  when  you  send  up^ 
with  slices  of  bread  cut  en  liards^  soaked  sepa- 
rately in  a  little .  broth ;  if  you  have  any  peas^ 
you  may  put  in  some  likewise. 

N?  36.— Potoge  h  la  Jardinikre. 

'  This  is  like  all  other  PrmtanHres^  only  add 
leaves  of  sorrel  and  lettuce,  without  the  stalks. 

N?  SJ.-'^Potage  en  Hochepot  aux  Navels. 

Take  a  loin  of  mutton^  cut  off  all  the  ribs  t» 
put  into  the  soup,  which  is  to  be  made  in  the 
following  manner.  Take  the  parures  of  the 
chops,  with  a  knuckle  of  veal,  which  nuirk  in  a 
stew-pan  with  leeks,  a  few  turnips,  and  shred 
parsley.  Moisten  the  whole  with  *good  broth. 
Let  it  stew  for  two  hours;  then  boil  the  chops 
thoroughly  in  that  broth,  in  order  that  the^ 
discharge  no  scum  in  your  broth.  Tqu  th#i| 
have  some  pearl  barley  boiled  in  water.  •  Drain 
it  well,  put  it  into  a .  stew-pan  with  the  muttoa 
broth,  drained  through  a  silk  sieve.  You  like- 
wise  have  a  few  turnips, .  cut  into  dice,  which 
you  put  with  the  pearl  barley  when  the  turnips 
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0M  nesriy  4one  aMogb.  Now  .detin  4ht  cbopiU' 
pnd  give  them  t  fiiw  boib  with  the  bttrle|r  iii4 
tQmi{>s,  Serve  up  the  ^beps,  lib^  or  x^vlfetf^ 
as  jrou  please  to  call  (hem^  in  th^  eonp^  mid  jimt 
10  a  little  parsley  ohopt  nary  fine. 

* 

Taks  some  cairotSj  and  turnips^  sirhich  cut 
into  the  shape  of  small  corks  or  pthenvviie^ 
Blanch  them  and  put  them  into  some  nice  brown 
broth.  Then  let  them  boil  for  about  an  hour. 
Now  you  bave  a  few  mutt6m  obops  ivhidi  -b^ve 
been  doing  separately^i  because  otberwiae^  tbty 
would  make  the  broth  look  white.  Throw  them 
Into  the  soup^  with  the  bread  as  in  N?  1 ,  "Serve 
nphot^  and  without  any  grease. 

.    N?  39.— Zai  T^fe  de  Veau  fn  Tortue. 
ScE  Rpleo4  de  Potage. 

Takb  some  twmips^  ped  them,  «iid  use  m 
oztter  with  wbich  you  cnt  oat  a  few  balls  as 
rcmnd  as  possible^  but  very  smalL  Blanfih 
them,  and  boil  them  in  som^  amsommi^  weU 
eiarified,  witb  a  little  sugar.  Serve  up  wjith  bits 
ef  bread  as  in  N?  1^  aoak  sipgly^  not  tpapeil 
the  look  of  the  soup,  wbiofa  muat  appear  very 
bright^  and  petto  it  two«poonfolf  of  Ubmf  ie  veaui 
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fP^SJ^im  THAT  ARe  S£RV£P  W^W 

SOUPS.  ' 

N?  l.—Fricassde  de  Paulets. 

m  * 

mtrde^  d^  vohilks.)  > 

N?  2 . — Macaroni  with  Parmesan  Cheese. 

TiiXE  Mpne  maparoot  fraoi.  Na))les,  wkiek 
flew  ifi  water,  9alt  and  butter.  When  k  isdooo 
put  in  A  sti0(v-]Nai  a  good  bimp  of  bitf  ter,  aoHW 
jraspt  Parmesan  cheese^  some  grui/ire  or  Swiaa 
pheese  likewise,  a  little  pepper,  and  a  spoonful 
of  cream.  Sautez  yoiir  macaroni  till  the  cheese 
be  well  mixed  vith  it;  then  pour  it  into  a 
tnneen;  powder  lame  reqit  cfaiaeee  o^^er  k,  beiM 
k  wkh  a  little  butter,  and  use  the  salamander  to 
Blaise  k  ^ovn,  for  tbfi  butt^cr  would  turn  4o  ioil 
j|f  you  wefe  to  bake  it  in  ilie  oven«  r 

K?  ^.^GiNotie  Iff  Babbits. 

3!HGft£  are  tvro  diffeirent  v|ra|rs  of  lahing  a 

gfUotie  of  raUiiti ;  it  may  be  made  tu^Kr  ;wfaki 
pr  brown.    .{Si»  tnlr^  de  giiierJ^ 
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N?  4.^— Breast  of  Lamb  with  green  PeoB. 
'  -BiuiZE  the  whole  breast^  when  it  is  done  tak# 
out  the  small  boneiy  flatten  it  between  two 
dishes^  and  let  it  cooL  Now  cut  it  into  the  size 
of  small  chops,  and  warm  them  in  a  little  con^ 
wommd:  next  drain  and  glaze  them^  and  mask 
ihem  with  your  peas  in  the  following  manner. 

Take  some  very  fine  peasj  which  you  handle 
ia  water  with  a  little  fresh  butter;  you  next 
drain  them^  then  sweat  them  over  a  very  Aom 
•fire,  with  a  small  slicQ  of  ham,  and  a  bunch  of 
parsley  and  green  onions.  When  they  are  nearly 
done,  take  out  Ae  ham  and  the  parsley  and 
onions^  and  reduce  them  in  a  good  Espagnob 
and  a  little  sugar.  They  are  us^d  to  mask  th^ 
meat. 

K?  i.— 'Breast  of  Lamb  with  P^as,  mi  blanc^ 

Take  a  breast  of  lamb  which  braize  as  above. 
$tew  your  peas  in  the  same  manner ;  but  instead 
of  jising  the  Espagnole  you  must  use  the  sauce 
taurnie.  Thicken  your  samce  with  the  yolks  of 
two  eggs  that  it  may  look  whiter.    (See  Sauces.) 

N?  6» — Tendrons  of  Veal  with  Peas. 

i'  (See  entries  de  veau.)  I  only  mention  them, 
here  as  they  are  sent  up  as  tureens.  The  pea% 
^e  prepared  as  above.     (See  Sauces*) 
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N?  7#— Tenrfroiw  of  Feed,  en  Haricots  f^ergeL 
Braize  them  as  indicated  (entries  de  veau)^ 
and  mask  them  with  an  haricot  vierge.    (See 
Sauces.) 

N?  S.—^TendrM$  of  Veal  en  Ckipolata^ 

Braize  you  tendrons  as  above.  The  chipolata 
is  made  in  the  following  manner.  You  have 
peeled  and  boiled  some  chesnuts  ready.  Take  a 
few  small  sausages,  some  small  onions  stewed  it 
blanc,  likewise  bits  of  bacon^  the  breast  part,  put 
into  corks,  and  also  stewed  h  blanCy  and  somei 
mushrooms  which  you  stew  with  some  sauce 
ioumie.  When  your  sauce  is  in  a  proper  state  of 
forwardness,  thicken  it;  put  in'  all  your  ingre* 
dients,  and  after  having  dished  your  tendrons  ia 
the  shape  of  a  welf,  you  put  the  chipolata  in  the 
middle,  but  keep  some  of  your  sauee  to  mask  the 
tendrons.    You  may  add  some  cock^s-combs,  &c» 

N?  9. — Tendrons  en  Chipolata  oti  rmat. 

Prepare  as  above,  but  use  Espagnole  instead 
xSsanice  toum^e.    Tou  may  add  a  few  truffles* 

N?  10. — Le$  Pois  au  Lard. 

These  may  be  served  as  a  tureen  without  any 
other  meat ;  but  they  may  also  serve  as  a  sauce 
for  tendrons  either  of  veal  or  of  lamb,  members 


ol  fowl,  and  giblets  of  turkey.  It  is  io  he  ob^ 
aen^d,  however,  that  those  articles  which  serve 
as  tureens  must  be  cut^  as  jou  could  not  carve 
them  in  a  soup.  Take  some  bacon,  the  breaet 
purt,  which  cut  about  an  iiich  square^  boil  them 
in  watef  to  eMract  iStt  sadt^  tfam  (rj  diam  in  a 
little  butter  till  they  be  of  a  fine  brown.  You 
next  handle  some  fine  peas  and  a  little  fresh  buttei^ 
in  cold  water.  After  having  diuined  them,  you 
jmt  them  in  a  stew-pan  with  your  baoon^  and  A 
Imnch  of  parsley  and  gt-een  onions.  Then  hot 
diem  sweat  over  a  ^low  fire.  When  nearly  done 
moisten  them  with  two  or  three  spoonfuls  of 
Mtpagnole  and  a  little  sugar.  Boil  them  a  few 
minutes.  Send  up  either  with  or  without  anj^ 
other  meat* 

91?  W.^Brtadxf  Mutton  en  Haricot. 

Braize  the  breast  of  mutton  as  yeu  would  dd 
t  breast  of  lamb.  Take  out  the  small  bonea 
and  Jet  the  brteat  cwol.  Then  let  jmic  kneat  bef 
cat  into  hearts ;  warm  them  again  separately  m  a 
little  coMonan^,  and  after  having  drained  them^ 
mask  them  with  the  haricot.     (See  Sauces.) 

N?  13. — Breast  of  Mutton  en  Hochepot. 

Bbaizb  it  as  above,  and  mask  it  with  ft  ho^- 
joL    (See  SaqoM.) 


V?  \is^P1if^  cf  Lamb  him  PMcaUmk 

'     Tjdtti  ^  h0kd,  traittere,   liv^,   li^ts^   &t. 
•boae  !l)hfB  hmd  aad  trotters  as  well  aa  you  can. 

Set  Ihenl  M  disgorge  anfd  Uanch  theia.    Then 

atew  them  hi  a  bhne  9ft  you  would  do  a  calfs 

betd.  ,  Wben  thoroughly  dooe  put  them  in  your 

prntalukt,  wfaidi  i9 116  odier  thing  than  an  /to- 

Uemne  bkmche^  that  ybu  haf^e  thickened.    (See 

BiuiQBS;)  ^ 

N?  14.— Le  Uvet  de  tiiore 

Is  only  4[nentioned  here^  to  imply  that  it  is 
Sifetti;  up  ^  a  tureen.    X^te  tewfr^  t)/  gtbier.) 

H^  15. — 1^  'diisses  d'Oie  h  la  purie  de  Poi$ 

verds. 

*  • 

TiuBE  tiA  herBt  the  fcgs  of  &t  geese ;  braije 
Atom ;  setlsba  thetn  well*  When  they  are  done^ 
iMEik'dwm  wMi  the  jpur^  of  gveen  peas.  (See 
/Sauces.) 

.  SovwkvstoT  is  sold  r^dy  pickled.  Drain  some 
,stad  «iarrft  it  in  a  bratziog-pan  with  a  small  piece 
^  bacoSh,  itht  breast  ftert)  a  bunch  of  parsley 
iS»d  green  ontons^  aeasened  witk  spices,  bay 
']eiflres>  thyme^  tnd  miMiO.  With  the  sourcrout 
.put  alitila  whole  f4t3jper«    Now  put  th«  legs  of 
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geese  in  the  middle  of  the  Murctout^  cover  tht 
whole  with  layers  of  bacon^  and  moisten  with 
rich  liquor  of  braixe,  or  top-pot,  drained  through 
a  silk  sieve.  If  you  should  have  the  knuckle  of 
a  ham,  you  may  put  it  in  after  having  blanched 
it.  Three  hours  are  required  for  all  the  above 
to  be  done  over  a  slow  fire»  When  the  sour- 
crout  is  done,  put  it  in  a  large  hair  sieve  to  drain ; 
then  dish  it,  that  is,  put  it  into  the  tureen  with 
the  legs  of  geese  in  the  middle,  the  sausages  and 
bacona  11  round,  and  sauce  with  an  Espagnok. 

N?  1 7. — Cuisses  d^Oie  h  la  Choucroute  Franqaise^        > 

Braize  the  legs  in  the  same  manner  as  those 
A  la  parie  de  pois  verds,  and  mask  them  with 
the  choucfxmte  Frangaise,  which  is  made  as  foU 
lows.  Take  off  the  stock  of  a  white  cabbage, 
mince  the  whole  nearly  as  is  done  with  regard  to 
sourcrout ;  cut  some  bacon  (the .  breast  part) 
into  small  squares  of  about  an  inch ;  fry  yoar 
bacon  a  little,  and  then  take  it  out  to  put  your 
cabbages  into  that  grease,  in  which  they  are  to 
sweat.  When  nearly  done  put  the  bacon  in  i « 
again  and  moisten  with  some  thin  sauce  toumde^ 
because  if  it  were  thick  you  could  not  get  the 
grease  off.  Reduce  your  cabbage,  and  use  then 
to  mask  the  legs  of  geese.  You  may  also  put  in 
some  sausages  that  have  been  braized  with  the 
legs  of  geese. 
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N?  18, — Giblets  of  Turkey  en  Haricot. 
We  call  giblets  of  turkey,  the  pinions,  tfie 
neck,  the  liver,  the  gizzard,  &c.  When  all  those 
parts  have  been  washed  clean,  mark  them  in  a 
stew-pan.  Wrap  them  .up  in  layers  of  bacon; 
moisten  with  good  broth  and  a  little  salt.     When 

« 

done,  drain  them,  and  after  having  placed  them 
in  the  tureen,  cover  them  with  Vharicot  hrun. 
(See  Sauces.) 

N?  ig  — Pinions  of  Turkey  en  Haricot. ' 

Take  the  pinions  of  half  a  dozen  turkeys. 
Bone  them  as  far  as  the  middle  joint,  and  then 
let  them  disgofge  in  warm  water:  next  blanch 
them,  and  after  having  singed  them,  mark  thjem 
well  wrapt  up  in  layers  of  bacon,  and  moisten 
with  a  hrcdze^  if  you  have  any ;  if  not  with  a 
small  bit  of  butter,  a  little  broth  and  salt,  one 
onion  and  two  cloves.  When  done,  drain  them 
and  mask  with  the  haricot  hrun. 

N?  20.— 'Membres  de  VolmHes  aux  NouiUes.   '• 

Wbem  you  have  a  large  dinner  to  send  up, 
you  necessarily  have  a  vast  quantity  of  fiUet9  of 
fowl,  and  as  the  legs  may  be  u^d  for  the  en- 
tries y  you  must  use  them  in  preference,  for  a 
tureen.  Bone  the.  thighs,  seasoned  well  inside^ 
and   tow  them  up  so  as  to  give  them  a  good 
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shape.  Yoa  next  braize  them  as  white  as  pos- 
^ible,  and  sauce  them  with  the  nouilles.  (See 
Sauces.) 

N?  3 1 . — Le  Hachi  de  Folaille  a  la  Turque. 

The  fuichis  of  fowl,  and  the  purees  of  game, 
may  serve  as  tureens.  (See  entries  de  volaiUe  et 
de  gibier.) 

N?  22.— Le*  (Eufs  h  la  Tripe. 

Take  a  dozen  of  eggs  boiled  hard,  cut  them 
into  thick  round  slices,  and  put  them  into  the 
sauce,  which  is  to  be  made  as  follows.  Cut 
three  large  white  onions  into  dice;  fry  them 
white  in  butter.  When  they  are  nearly  dons 
powder  them  well  over  with  flour,  and  moisten 
with  some  good  milk,  and  a  few  spoonfuls  of 
cream.  Keep  stirring  with  a  wooden  spoon  to 
prevent  their  burning.  When  your  sauce  is 
done,  grate  a  little  nutmeg  into  it^  and  season 
with  a  little  salt  and  pepper,  &c.  then  throw 
your  eggs  in  and  send  up. 

N?  aa.-^Eggs  h  la  Crime  en  Surprise. 

Take  a  dozen  of  eggs  boiled  hard,  and  cut 
them  in  two.  Then  take  out  the  yolks  which 
strain  through  a  hair  sieve.  Chop  the  whites 
very  fine,  and  make  a  sauce  h  la  crime,  which 


$9  mtfbcd  tM^Mme  Utmoki:,  dxdept  \kuM  yptt 

.  moiaten  it  with  cBetm.    Wiien  yout  stance  i«  Mfoll 

;iiaBe»  yoQ.tdd  la  it.  a  lump  of  butter^  th«o^ 

yourchopt  whites  ibttt  your  Mooe,  ami  staMft 

it  well.     You  then  ix>ur  the  aauce  and  whites 

into  thie  WeeA,  and  mask  the  whoFe  with  the 

k^k^  v^hnAr  yoB  basJIie  witli.  a  little  boXltf^  and 

make  them  brown  >eith  a  red  bsit  siiovdi 

Nf  U.-^^J^  Marue  ik  ia  MaSlrt  i^JtHlel. 

I ..  Tjii^  sdme.aalt  cod  and  left  it  iitt  in  w^ter  td 
draw  out  the  salt.  Tl^  sevape  it  well  all  -^(^^ 
and  let  it  be  done  without  boiling.  When  done 
drain  it  and  scollop  it  in  a  mattre  d'hdteL  (See 
Sauces.) 

In  order  to  prevent  continual  repetitions^  and 
to  save  a  great  expence  in  the  publication  of  this 
work,  I  have  thought  proper  to  use  references, 
%o  that  the  price  may  be  within  every  body's 
reach. 

N?  35. — La  Queue  de  Bi£uf  en  Hochepot. 

Beef  tail  is  very  good  eating,  but  in  general 
it  is  seldom  sent  up  as  entree  although  en  hoche^ 
pot,  et  en  haricot  (see  Sauces)  they  may  be 
served  as  tureens.  The  beef  tail  is  to  be  cut  in 
the  joints,  and  left  to  disgorge  in  water.  It 
must  next  be  blanched.    You  then  let  it  cool^ 
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and  marie  it  between  layers  of  bacon,  to  prevent 
.its  getting  black*  Season  it  with  carrots,  onions,- 
&C.  "When  done  drain  it, '  and  serve  up  with 
th^  sauces  abover^mentioned* 

N?  36»*-*TAe  same  en  Harfcot  iriftt. 

;  Braize  as  above^  and  mask  with  Vhark^ 
Jnrun.    (See  Sances.) 

N?  27.— The  same,  aux  PetUs  Pms. 

K  The  same  as  in  N?  25^  mask  with  pois  m 
Jori.    (S^  N?  IP  above,) 


85 


CHAP.  III< 


■i 


hemoves 

OF   THfc 

SOUPS  AND   FISH, 

BOTH   IN  THB  ' 

FRENCH  AND  IN  tHE  ENGLISH  WAY. 


N?  l.-^De  ta  Cuhttt,  or  th^  Rump  of  Beef 

au  NatureL 

BoKE  !t^  tie  it  found  with  packthread,  and 
boil  it  in  the  same  pot  in  which  you  make  the 
broth.  When  done  draiti  it  a  quarter  of  an  hour 
before  dinnei- time,  that  you  may  trim  it  well  and 
gla2e  it  several  times.  Difth  it  with  paisley  all 
found* 

Several  people  braize  the  rUmp  of  beef, 
'which  I  do  not  approve,  as  it  gets  too  high 
seasoned  for  people  who  have  so  many  other 
things  to  eat.  The  sauces  and  garnitures  that 
are  served  at  the  same  time  are  sufficiently 
seasoned,  without  the  beef  being  so  likewise. 
Besides  the  first  method  is  the  most  economical 
aiT the  rump  braize  furnishes  too  rich  liquor  to  be 
UMd  in  delicate  cooking.    Moreover  when  boiled 
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in  the  common  way,  the  rump  is  more  whole*- 
some^  makes  mori  liroth,  aad  therefore  deserves 
the  preference.  However,  not  to  disappoint 
such  as  might  like  it,  I  shall  proceed  to  treat  of 

T!i?  a.^La  Culotte  qf  Beef  ci  la  FJamande. 

Take  a  euhUe  of  beef  well  oa^^ered  with  fat : 
bone  it,  tie  it  up  with  packthread.  Then  put 
up  layers  t)f  bacon  at  the  bt)ttom  of  a  braizinj^- 
pan ;  lay  the  calotte  of  beef  with  its  top  part 
upwards  on  the  bacon :  next  cut  into  slices  a 
ksige  qpiwti^  «f  Veal,  wbieli  serve  to  wrap  tip 
the  beef;  then  coiner  ik»  whole  with  layers  of 
hftco^j^  put  ia  fOBie  ca^rrots,  onioi^,  pandey, 
youi\g  onions,  tt^-me^  bay-lc^yes^  »ace,  olov^, 
spioe,^  salt,  aad  pepper.  Moisten  whh  a  li^ 
broth,;  then  Cflpse  the  hrazing-p^B  as  bei^^neti- 
cally  a^^  possible,  amd  iet  tlie  meat  stew  on  a 
slow  fire  for  four  hours ;  then  drain  and  gUse  it 
with  some  of  the  liquor,  which  raduee  wkfeout 
loss  of  time.  Then  ta](;e  some  carrots  qMki  tlie 
shape  of  corksi,  and  tu,rnjps  ditto,  whi^  m«  tp 
stew  sii^^i  as  the  turnips  are  lendevetthan  ^ 
carrots ;  if  they  were  put  together  th^  WPiild 
break.  They  must  be  served  uf  glazed*.  Add 
likewise  some  glazed  onions^  braized  lettuce^  %fA 
put  all  those  roots  aod  vegetables  rowHl  ^i» 
cuhtle,  in  small  lumps,  then  send  iqp  with  <a,ieeiy 
thin  Espagwle,  well  sestfoned.    (See  Sauces.) 
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Nf  S.'^Sreak  ^  Beef  h  h  fUmandei 
Takib  that  part  of  a  breast  of  beef  where  are 
tlie  tendrons;  cut  it  into  square  pieces  of  the 
size  yoa  suppose  a  person  may  eat.  Blanch  it^ 
put  layers  of  bacon  at  the  bottom  of  a  brazing- 
pan^  and  over  them  the  pieces  of  beef,  hkewise 
of  petit  lard  that  has  'be^a  blanched  and 
seasooed  ^e  same  as  the  rump«  Take  some 
carrots  and  turnips  cut  in  the  shape  of  corks^ 
and  cabbages  that  are  to  be  braized  separately. 
When  the  beef  is  done,  drain  all  the  vege* 
taUes,  and  dress  them  like  ^  draught  boards 
liiat  is  to  say^  put  a  piece  of  beef,  neiat  a  piece 
of  baoon^  then  aone  carrots,  and  fiext«  square 
of  turnips,  3II  of  which  liave  been  stewed  in  the 
braise.  The  cabbages  are  to  be  laid  round  the 
^iehy  and  sauce  them  with  an  Espagnok,  the 
SMM  as  the  cuhtte.  You  should  also  have  8om>e 
small  vegetables  boiled  lo  glaze>  which  you  (^read 
over  after  having  poured  the  saiice^  as  braized 
roots  and  vegetables  are  not  pleasing  to  the  eye. 
This  iMieaAt  of  beef  m^f  be  sent  op  whole,  the 
Mme  as  the  cul^te^  N"^'  I  and  2,  garnished 
with  glazed  onions,  cabbage  and  sausages,  hacked 
pat,  petty  patties  A  la  Mazarine;  lettuce  gla^d 
k  VE^offdole,  artichoke  bottom  dttto^  cauli- 
ilowevs^  &c«  &€• 
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N?  4. — AhyaUi"  ox  Surloin  h  la  Godard. 
Take  that  part  which  is  next  to  the  adotte, 
turn  it  upside  down  leaving  a  large  quantity  of 
fat  on  the  Jilet  mignon;  cut  off  the  nerve  if  you 
wish  to  lard  the  filletj  which  latter  however  is 
not  requisite*  Mark  it  in  a  very  large  brazuig* 
pan  :  trim  it  mth  plenty  of  veal^  bacon^  carrots^ 
onions^  parsley^  thyitae>  bay-leaves^  spioes^  and 
let  the  whole  stew  for  four  hours  over  a  very 
slow  fire.  When  done  drain  it ;  slit  the  Jilets 
ndgnom^  and  put  into  the  slits  cock^s-combs  and 
slices  of  tongue  h  Vicariate.  (Vide  tongues  h 
Vicariate.)  Then  garnish  with  a  godard,  whicli 
is  made  in  the  same  manner  as  a  chamhord. 

N?  b.'^V Alloy au  roasted. 

The  only  observation  and  directlbn  required 
with  regard  to  this  article^  is,  that  part  called 
the  loin  is  the  nM>3t  delicate. 

N?  6.—^  Quarter  of  Mutton  roasted. 

W£  call  a  quarter  of  mutton  the  leg  and  half 
of  the  saddle  all  of  one  piece,  hxA  it  is  not  •  cus- 
tomary to  send  it  up  so  in  England,  where  the 
leg  alone  is  served ;  this  ktter  method  I  deem 
the  best,  as  the  saddle  not  requiring  being  dbne 
equally  with  the  other  part,  of  course  one  of  the 
two  must  be  void  of  sairour. 
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N?  T .-^Leg  of  Mutton  brak^e,  othermse  Gigal' 

de  Sept  Heures^ 

Mark  the  leg  of  mutton  in  a  hraizikre;  trim 

it  with  a  little  veal^  a  feve  carrots,  onions^  and 

a  bunch  of  parsley  and  green  onions,  properly 

-seasoned.     Cover  the  whole  with  thin  slices  of 

*  bacon,  to  prevent  itd  bdidg  burnt.     Let  it  stew 

for  about  four  honrs :  then  take  the  liquor  which 

strain  through  a  silk  sieve ;  reduce  it  to  glaze 

the  leg  of  mutton^   which  you  send  up  with 

glazed  onions,,  or    white  beans    a    la   moUre 

d*h6tel,  or  h  la  Lyormaise, 

•  * 

N?  8. — Loin  of  Veal  roasted. 

Ta&e  a  fine  loin  of  veal^  which  cut  quittj 
square.  Introduce  attelets,  or  skew^rs^  in  th^ 
flank,  which  you  have  rolled  up.  Then  fix  it 
on  the  spit^  and  cover  it  with  buttered  paper. 
Take  the  paper  off  about  a  quarter  of  an  hour 
before  you  send  the  joinC  up^  that  it  may  be  of 
a  nice  brown  colour.  Gravy  alone  is  requisite 
under  the  joint. 

fi?  g.^^Loin^qf  Veal  en  surprise. 

Tbk  same  as  above^  only  it  will  happen  that 
the  master  takes  off  part  of  the  fillet;  in.  this 
case  you  cut  off  the  remainder,  and  make  an 
emmcd  (see  eminci)  which  you  throw  into  a  kind 
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-«f  guttir  you  bftfe  prqiaied^  uad  vb«n  this 
tminciS  is  nearly  ecM^  ]IK>u  thai  pamez  the  loin 
«tttirely  with  a  si^uc?  0e  atteleU.  (See  Sauce  ck 
jit^eki.)  Cofvw  the  aapce  with  crttmhs  of  hread^ 
anidl  next  drain  sooaie  neltecl  butt^  over  it ;  thou 
have  anotKer  bed  of  cnimbi  of  bread,  and  repeat 
4iie  operation  of  the  butter.  The  only  thing  tp 
be  done  poir,  is  to  puit  tbe  loin  into  the  oven  ti)l 
it  be  of  a  atoe  brovw  cqIout^  vid  to  ferv^  it  i$p 
with  gpavy  ^  ^ve  it  a  relish* 


N°  10.— lorn  of  FecH  h  la  Crime. 

The  same  as  the  firsts  N?  8.  As  soon  as  it  is 
done,  take  off  the  flUet  and  cut  it  in  scollops^ 
.which  throw  into  the  4mce  k  bl^nquetie.  (See 
Spurn  ^  bhnquftteJ^  Pi|t  this  blanqu^tte  in 
^e  ap^ure^  aiid  and  Hp  with  the  same  sauce 
.undi»ri^ 

N  ?  1 1  .-^Calfs.  Head  au  naturet. 

Takc  a  niceealTs  head  and  bone  it,  tliat  is  to 
say,'  take  off  the  bones  of  tbe  lower  jaw^  and  of 
the  nose>  which  you  cut  ofl^  as  clos^  to  the 
eyes  as  possible.  You  then  put  all  this  into  a 
targe  v^spel  witti  warm  water,  to  wash  cff  the 
blood,  which  e4lherwise  would  HNike  dw  hcadi 
lookmddish.  T^ien  bianc^  it  thoixMJgfaly  ainl 
let  it^ooL    New  ina|;;a  a  bl(w>iu  the  fpttowiafp 
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isiancr.  One  poiiind  of  met  of  beef,  cntintd 
dice,  one  ^MMiftd  of  ht  bacon,  also  cut  irfto  dice; 
half  apoandoffcutter^  the  juice  of  a  tenrion,  salt 
ind  pepper,  ofie  or  two  onions,  a  bunch  of  par^ 
dey,  aeaaotied  with  ihyme^  bay^Ieaves,  cloves^ 
maoe^  alUspioe^  and  water  enough  to  cover  the 
calf  s  head.  When  the  Mtmc  has  boiled  for  ad 
hour,  fold  the  head  up  in  a  clean  towel,  let  it 
boil  in  that  blanc  for  about  three  hours.  When 
done  drain  it.  Take  ont  the  tongue,  flay  ift,  and 
then  replace  it.  A  ealPs  bead  mu'st  be  served 
np  quite  hot,  with  a  sauce  called  an  patwre 
komiM,  namely  minced  sbalots,  parsley  ditto^ 
^ki^ar,  8a;lt  and  pepper,  with  ^  brains  vreB 
ftnineod  in  the  above  aauee. 


N?  12.^  Caff's  Head.    Scmceam  Tomates.  , 

.  Tm  s^me  as  in  N?  11.  With  ibis  difienrae^ 
•«ly  that  ft  i»  to  be  masked  widi  a  aauce  mtM 
Tomatee.    (ISee  Sauces.) 

IS?  13. ^Calf's  Head  bigarde. 

Take  a  nice  calPs  head  which  prepare  as  in 
N?  11 ;  di«initwhi4st  hot,  to  be  enabied  to  give 
it  a  good  shape  I:  then  <Kvide  it  into  two  part», 
Whieh  iqueete  bwd  between  two  diahes,  and  fet 
Htem  «eo!.  Wten  quke  cold,  drp  one  half  fnto 
tlMtyoiks  of  foureggs  well  beaten  up  with  b«tferi 
iind  a  Xtile  aalt  and  pejiqpei^  then  into  ienrmbl 
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of  bread*  This  is  to  be  repeated  twice*  Do 
the  same  with  the  other  halF,  only  add  plenty  of 
5:hopped  parsley  to  the  crumbs  of  bread,  that.it 
nay  be  made  quite  green.  Next  put  both  halves 
into  an  oven  till  they  be  of  a  niee  brown  colour^ 
and  serve  up  with  either  a  poivrade,  an  Italiennet 
or  a  sauce  aux  Tbmates*     (See  Sauces.)   . 

N?  14. — Calf*s  Headdu  Puits  certain. 

BoKE  a  calfs  head.  Makti  a  farce  with  vea(^ 
fit  bacon^  and  sweet  herbs, .  chopped  fine  and 
high  seasoned.  When  thia^rce  is  made  stutf 
the  calfs  head  with  it,  and  sow  it  up  all  round,  td 
preventthestuffing  frpm  dropping  out :  then  wrap 
it  op  in  a  cloth,  and  stew  it  h  la  braize;  that  is 
to  say,  you  put  kin  a  braizing-pan  with  abun- 
dance  of  slices  of  veal,  and  layers  of  bacon, 
seasoned  with  carrots,  a  bunch  of  parUey,  thyme^ 
bay-leaves^  and  spices.  Let  it  stety  for  four 
hours,  and  serve  up  with  a  Jinanjcihre  mixed 
With  a  glass  of  Madeira.     (See  Sauces) 

N?  \b.—Calfs  Head  en  Tortue. 

The  head  dressed  as  in  N?  11.  Let  it  cool; 
then  cut  the  most  nervous  parts  into  square 
pieces,  which  throw  into  a  ragoilt  d^Jinai/iabr^ 
j(s6e  Sauces)  thinner  however  than  if  it  were  used 
for  sauce.  Reduce  a  little  Madeira  with  an  eq4)at 
quantity  of  cmjsommi^    which   mix    with  th^ 
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toap.    Add  a  little  cayenne  pepper  an^  lemoa 
juice. 

N?  16.— Calf  s  Head  it  la  Chambord. 

Dress  it  as  indicated  N?  13*  When  done 
and  drained  take  pieces  of  pickled  cucumbers  eat 
into  kind  of  nails,  with  which  lard  the  head, 
then  iiunrft  it  with  a  ^»anct^re  garnished  with 
larded  sweetbreads,  large  quenelles  (see  Saucet) 
and  pigeons  h  la  gauHer. 

fi?  IT .--FarmrYard  Turkey  h  la  MontmoreticL 

Take  a  large  fat  farm  yard  turkey :  truss  it  op 
as  if  it  were  to  be  poUl^,  dip  the  breast  into 
boiling  hot  water  to  make  it  firm,  so  as  to 
enable  you  to  lard  it  nicely  ;  then  braize  it  with 
a  good  fire  on  the  cover  of  the  pan,  that  the 
bacon  may  get  dry  and  retain  the  glace  better 
when  you  glaze  the  turkey.  Take  care  it  is  not 
done  too  much,  drain  it,  and  serve  up  with  a 
Jinanciirf  of  a  $pe  light  brown  colour  and  well 
seasoned. 

N?  1 8.T— Turr^ey  Sauce  au  Cdlerin 

Truss  it  nicely,  wrap  it  up  into  layers  of 
bacon;  then  boil  it  in  plain  water  with  a  little 
salt,  butter,  and  lemon-juioe.  Drain  it,  and 
fMfih  it  with  la  ^auce  au  c^kri.    (See  Saucest^ 
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[.  N?  1^.— ri/r*<3i  h  la  FUrigutwt. 

Take  a  nice  fat  turkey.  The  moment  it  has. 
been  killed,  empty  it,  and  put  plenty  of  salt 
inside  of  the  body.  Then  let  it  cool,  and  pre- 
lum soiiie  truffles  in  the  following  maaaen 
:Tiike  a  large  quantity^  peel  them,  and  smeU 
;svbether  they  be  all  of  a  good  flavour.  Thea 
pick  out  the  acndieat,  which  chop  very  fina 
T»ke  some  fat  white  baoon^  and  rasp  it  so  as  td 
procure  the  fat  only  without  the  aervta.  Whea 
you  have  thus  rasped  a  sufficient  quantity  to  fill 
the  body  o^  the  turkey,  stuff  the  turkey  with 
the  dM^iped  truffles  and  bsooa  seasonad  with 
asJ4  spiecss,  pejqper,  and  eayeone-pappar,  waH 
saixed  together.  Sow  the  turkey  up,  and  keep 
it  in  tlie  larder  for  about  a  fortnight,  so  laag  as 
i^  retains  a  fine  flavour.  Then  roast  it  welU 
wrapt  up  in  layers  of  bacon  and  cofasad  vrith 
paper^  &c.  Serve  up  with  a  jninSr  of  chesaQts 
^  knn.    (See  Sauces.) 

N?  20 — Fowls  h  la  Condd. 

I^AKE  a  couple  of  fine  white  fowls^  empty 
them,  take  ofiT  the  bone  of  the  breast,  and  the 
Dern^  of  the  legs,  then  truss  them,  aad  intro* 
4hpoe  within  the  body  a  litde  butter  seasonad 
yviU)  lemon  juice  and  sait,  which  wiil  make  Aa 
fowls  ]wk  well  and  whiter.    ^H&Xnulth  them  m 


•  stevr-ptu  trimmed  with  layers  of  bacdn^  <!Ofef 
them  well  and  pottt  over  them  a  polile,  which  is 
vaade  in  the  following  manner^  Take  a  pound 
of  veal,  .cut  into  diee,  the  same  as  a  pound  of 
fat  bacon^  and  a  little  ham.  Fry  the  whole 
white  in  half  a  pound  of  butter.  Moisten  the 
whole  with  pale  broth ;  season  with  a  bunch  of 
parsley^  salt^  and  pepper,  and  when  iuflleiently 
atewed  drain  it  through  a  hair  sieVe  over  the 
fowla^  which  stew  for  thive-quarters  of  an  hour 
over  a  slow  fire,  buk  keep  a  brisk  fire  on  *  the 
coter  of  the  stew-pan.  When  done  drain  them, 
lieKt  dish  them  with  a  totigue  k  t^carhah  in  the 
■liddle,  and  the  sauce  hla  Jinanciire. 

N?  31. — Fowb  h  la  Mantmarenci 

Ark  prepared  the  saoie  as  fowls  h  la  OoniUf  iti 
€very  other  respect,  but  the  breMt  of  these  if 
to  be  larded,  and  glazed  of  a  fine  colour :  garntsb 
with  larded  sweetbreads^  quenelles  it  la  cuiUiire, 
&c.  and  a  rago4t  h  tAUemande  for  sauce. 

N?  33. — Capans  d,  la  Turque. 

Takb  two  white  capons,  empty  them  and 
put  them  into  Warm  water  that  they  may  dis-» 
goige  the  blood,  which  would  otherwise  pro^ 
dnee  a  gneat  deal  of  aeutn»  You  have  ready 
MQVfSA  ike  whieh  has  boiled  tiU  soft  m  rich  tm^ 
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somm^j  put  this  rice  into  the  .'body  of  the  capons? 
Then  truss  them,  cover  them  with  layiers  of 
bacon^  wrap  then)  up  into  paper,  aud  spit  them; 
When  done  dish  them  with  a  garnish  of  soft 
rice^  and  a  vdofuti  for  sauce/    .    . 

N?  23. — Westphalia  Ham  a  t Essence, 

Tar£  a  small  Westphalia  ham^  and  trim 
it  well.  Be  particular  in  sawing  off  the  knuckle 
in  order  not  to  break  the  bone  into  splin- 
ters; Keep  it  a  couple  of  days  in  water  to^ 
tak^  out  the  brine,  and  boil  it  in  plain  water  for 
four  hours*  When  done  drain  it,  and  take  off 
the  rind^  then  give  it  a  nice  round  form.  Yoq 
then  put  it  in  the  oven  for  a  few  minutes  to  dry 
the  fat;  virhich  otherwise  could  not  be  glazed 
properly.  When  quite  dried,  glace  it  of  a  fine 
^lour,   and  serve  under  it  an  essence.     (Se9 

SftUcea.) 

< 

N?  34. — Ham  an  Fin  d'Espagne. 

Take  in  preference  a  Bayonne  ham>  which 
you  prepare  in  the  same  manner  as  indicated 
above:  but  it  needs'  not  being  left  so  long  in 
water,  as  it  is  not  so  briny  as  the  Westphalia 
hams  are.  Blanch  it  in  water  only  during  two^ 
hours*  Then  drain  it  and  mark  it  in  a  hraziir^'^ 
trimmed  with  thia  sliosi  of  veal  at  the  bottom  ^ 
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ies86tied  with  carrots^  onions^  piriley,  bay^lea? es^ 
tpiccs^  &C4  Pour  over  these  two  glasses  of  rich 
consommi  and  a  pint  of  sherry,  and  let  it  boil 
for  about  a  couple  of  hours.  When  done  pour 
flome  of  the  liquor,  after  having  skimmed  oS 
the  grease,  into  an  Espagnole,  which  is  the 
proper  sauce. 

N^B. — When  the  ham  has  bolted  for  two 
hours  in  the  water  you  must  trim  it  instantly, 
that  you  may  send  it  up  the  moment  yon  take 
it  out  of  the  braiae. 

N?  25. — Ham  aux  Fives  de  Marais. 

Boil  the  ham  as  in  N?  23,  glaze  it  in  the 
same  manner,  and  serve  under  it  Windsor  bcfans, 
dressed  as  fi>Hows. 

Take  some  very  stnall  Windsor  beans,  boil 
them  in  water  with  a  little  salt.  When  boiled 
enough  take  a  little  velcutS  into  which  throw  a 
large  lamp  of 'fresh  butter,  a  little  cbopt  parsley 
and  savory,  toss  the  beans  in  that  sauce  aitor 
having  drained  them,  and  dish  the  ham  over  the 
beans. 

» 

N?  S6.— Saddle  qfl^ffmb  roasted,  or  Roast  Beef 

JtAgneau. 

Taks  the  saddle  and  bodk  legs  of  a  lamb :  cut 
•a  the  iniddttt  af  each  leg  a  small  nsistte,  whicjk 
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is  to  be  larded  the  same  as  the  fillet*  Roa^t 
them^  and  glaze  the  larded  parts  of  a  good 
colour.  In  France  we  serve  it  up  with  mcdtre 
d'hdtel,  but  in  England  you  send  up  with  gravy 
under  it,  and  in  a  sauceboat  niint-^sauce  with 
sugar  and  vinegar. 

N?  27. — Saddle  of  Mutton,  or  Roast  Beef  de 

Mouton. 

The  same  preparation  as  above*  This  is  only 
sent  up  in  particular  cases,  when  large  dishes  are 
wanted  to  cover  a  table  of  extraordinary  magni- 
tude, or  to  display  the  prodigality  of  the  host. 

N?  28* — Saddle  of  Faun,  or  ChevreuU. 

The  same  as  N?  27.  When  larded,  put  it  in 
a  very  large  vessel  with  salt,  pepper,  and  onions 
cut  into  slices,  parsley,  vinegar,  &c.  Leave  it 
thus  to  pickle  for  two  or  three  days,  taking  great 
care  however  to  turn  it  frequently  on  every  side. 
You  then  roast  it,  and  send  up  with  a  poivrade 
under  it  . 

N?  29. — 2%e  Haunch  of  Venison. 

■  ... 

It  was  customary  in  France  to  cut  off  a  small 
rosette  from  the  leg  ^nd  to  lard  it,  then  to  pickle 
it.  In  England  it  is  the  common  way  to  lay  it 
on  the  spit,  then  to  make  some  paste  with  flour 
and  water  only,  and  to^  wrap  the  venison  into 
that  paste,  which  is  secured  by  a  few  sheets  o£ 


Jmpef.  It  tatinot  be  done  thoroughly  in  kss 
than  four  hours*  It  is  usually  served  up  with 
red.  carrant-jelly  made  hot  with  a  little  port  wine. 

N?  30. — Le  Carr4  of  Venison.     (The  best  Part 

of  the  Neck.) 

Is  also  to  be  roasted,  but  as  it  is  not  by  far  So 
thick  as  thc'aunch,  the  paste  may  be  dispensed 
witbi 

K?  31.— rOe/7fe; 

TAKie  a  fat  goose,  empty  it  dnd  truss  it  with 
the  legs  inwards :  then  mark  it  in  a  brazi&re  and 
moisten  it  a  little;  cover  it  well  with  layers  of 
bacon  that  it  may  retain  its  white  colour.  Then 
take  some  pheasants,  grey  and  red  partridges^ 
which  braize  in  a  separate  stew-pan,  and  when 
the  whole  is  done^  drain  and  serve  up  with  an 
Espagnok  for  sauce* 

N?  32,^Leg  qf  Pork 

Take  the  leg  of  a  porket,  which  rub  over  with 
Bait,  and  put  it  wetl  covered  with  salt  also  in  a 
v^cssel^  where  it  is  to  be  left  ten  days.  Then 
boil  it  in  water  and  send  it  up  with  green  cab-* 
bage  all  round,  and  a  pease-pudding,  which  is 
made  as  follows. 

Take  a*  quart  of  dry  peas,  wash  them  clean^ 

H  2 


100 

wmp  them  up  in  i  <Awn  towel  and  throw  them 
in  the  sanae  veaael  aa  the  leg.  When  the 
peat  are  done,  strain  them  through  a  sieve,  put 
,in  a  good  lump  of  butter,  two  eggs,  and  poach 
them,  wrapped  up  in  a  clean  towel,  to  make 
the  pudding. 

•  •  •  ■ 

N?  33. — Fowb  h  la  Mhrepoix. 

m 

Take  a  couple  of  white  fowls,  which  emptj' 
and  truss  with  the  legs  bent  down  as  a  cofnpine. 
(See  campine.)  Then  mark  a  mirepoix  in  the 
fpllowiug  taann^F*  Take  a  few  slices  of  ham, 
stfme  rasped  bacon,  butter,  salt,  bay-leaves^ 
parsley,  and  lemon-juice:  let  the  whole  fry 
white  on  a  very  slow  fire.  When  the  rasped, 
bacon  and  butter  are  well  mixed  together,  mark 
the  fowls  in  an  oval  stew-pan  trimnied  with 
layers  of  baopn  which  moisten  with  the  mire^: 
poix  and  a  spoonful  of  brotb,  to  prevent  their, 
frying.  They  must  stew  for  three-quarters  of 
an  hour  on  a  very  slow  fire;  then  drain  them 
w^ll,  and  serve  up  an  Espagtude^  or  a  ravigotte. 

N.B. — AH  vpluminoua  entries  may  be  served. 
a«  a  relevd  (remove),  as  for  instance  a  large  noh 
of  veal  ^  2a  bourgewe,  a  large  carde  of  veal 
garnished  with  vegetables,  and  in  short  what^ 
ever  is  of  too  great  a  magnitude  for  an  entries 
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N?  34. — BdiM  Tuthp  mth  Oyster  Sauce. 
'  This  is  to  be  boiled  in  the  same  thnjiitet  as  i4 
N?  18«    (See  Sauees  mux  kuitreSi) 


FISH  SENT  UP  WITH  THE  SOUPS  5 

hvt  wntcil  ni  nuiiCB  aha  sBivin  iii 

JRtMOrE  OF  THE  90 UP. 

N?  l.~Turbot  a  f  £ati  &t 

Tii^  a  turboi  that  has  disgorged^  pvnt  H  itOa 
boiling  water  with  a  little  salt^  vinegA^^  6t 
Jemon-juice.  It  must  not  be  left  in  the/ water 
above  three-quarters  of  an  hour.  Ot'hen  drain  it, 
attd  s^nd  it  up  with  the  satic^  deparaCely.  Lob- 
ster teuce  is^  to  be  madi^  as  fellows. 

Take  a  hen  lobster^^  cut  th^  flesh'  iiltD  sUkiaQ 
dice^  keep  the  eggs,  which  pound  and  strain 
through  a  hair  sieve,  after  having  mixed  a  little 
butter.  Yoii  then  make  a  sauce  blanche,  (see 
Sauces)  let  if  be  rather  thick:  then  rtSHi  the 
eggs'  of '  the  lobster  with  that'  sftuce,  and  throw 
Into  it  a  little  beurre  d^anchois  (see  S^uo^s),  a 
small  quantity  of  cavice,*  a  little  cream*  Now 
take  care  the  sauce  does  not  boil,  foi*  it  would 
9ihd!Ie,  and  lose  its-  colour, 

t  Mackay>  in  Piccadilly  sells  ttie  be|t,  that  is  to  say,  thf 
f nly  genuine  cavice. 
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Nf  2.— Broiled  Turbot. 
^  Mahinez  the  turbot  in  olive  oil,  salt,  fepper, 
&c.  next  broil  it  on  a  slow  fire :  but  it  cannot  bQ 
sufficiently  done  in  this  way  in  less  than  an  hour. 
You  must  accordingly  put  it  on  a  slow  fire  in  due 
time.  Then  mask  it  with  caper  sauce  which  is 
to  be  made  as  follows.  Mark  a  saiu:e  au  heurre 
(see  Sauces)  with  a  little  glace  in  it)  when 
melted  you  throw  in  a  heurre  d*anchois,  and 
some  capers,  and  vinegar.  Then  give  a  good 
seasoning,  and  mc^k^  that  is  pour  the  sauce  over 
th^  fish* 

N?  3. — Boiled  Salmon  with  Lobster  Same* 

PcJT  the  salmon  into  boiling  water,  the  same 
as  the  turbot,  v^ith  salt  only.  Serve  up  with 
lobster  sauce. 

N?  4. — Tranches  de  Saumon    grillees.    Sauce 

aux  Cdpres. 

Marinate  your  slices  of  salmon  in  oil  and 
salt,  broil  them  on  a  slow  fire,  ^nd  mash  them 
wjth  caper  sauce. 

N?  5. — Salmon y  Sauce  Mat elotte. 
Boil  it  in  plain  water;  then  mask  it  witU 

* 

Sauce  Matelotte.    (See  Sauces.^ 
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N?  6. — Salmon  a  la  Gen^ooise. 

Take  a  few  shalols^  some  roots  of  parsley,  a 
bunch  ditto  seasoned  with  spices,  thyme,  bay- 
leaves,  and  a  few  carrots.  Let  the  whole  be 
lightly  fried  in  a  little  butter.  Then  moisten 
with  white  wine  (Madeira  in  preference).  Let 
it  boil  for  three-quarters  of  an  hour.  When  the 
marinade  is  done,  drain  it  through  a  tammy, 
over  the  fish,  which  stew  in  that  seasoning.  As 
soon  as  the  fish  is  sufficiently  stewed,  drain  it^ 
pick  it  well  of  all  the  scales,  and  return  it  into 
the  vessel  wherein  it  has  boiled,  with  some'  of 
the  liquor  to  keep  it  hot.  Now  reduce  some  of 
the  marinade  with  a  good  EspagnolCf  skim  all  the 
fat  or  grease  off^  into  which  throw  a  good  piece 
of  butter.  To  be  well  kneaded  with  flour,  a  little 
hem  re  d^anchoisy  all  which  will  serve  over  the 
salmon  after  having  drained  it.  Some  will  have 
lemdn-juice  to  it,  which  is  a  matter  of  taste. 

N,B. — Salmon  is  also  served  au  court  bouillon, 
(SeeN.^  35.) 

N?  7* — t^abilleaUf  or  Cod,  Sauce  aux  Huttres. 

Boil  the  fish  as  you  do  turbot:  drain  it  and 
make  the  oyster  sauce  in  the  following  niannen 
Boil  the  oysters  in  their  own  liquor,  drain  them, 
take  off  the  beard,  and  wash  them  in  fresh  water 
to  carry  off  the  sapd  which  is  occasionally  left. 

H  4 
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Then  take  e  9inall  lump  of  butter  powdered  over 
with  flour,  dilute  the  sauce  with  the  liquor  of  the 
oysters,  with  a  little  cavice,*  and  cream*  Mind 
)t  is  not  to  boil  for  a  long  time »  put  the  oysten 
)n  the  sauce  and  send  them  up  in  a  sauceboat* 
Add  a  little  cream  to  it. 

N?  8. — Tranches  de    Cabilleau,    or  Slices  of 

Crimp  Cod. 

Boi(u these  slices  in  the  same  manner  as  tbn 
fish  when  entire3  and  send  them  up  with  the 
same  sauce. 

N?  9. — Cabilleau  h  la  Crime. 

The  same  as  above.  The  sauce  h  la  crime  iq 
made  in  the  following  manner.  Take  a  small  lump 
of  butler,  a  little  flour,  some  cream  and  a  little  salt^ 
mix  them  together,  and  turn  them  on  the  fire> 
but  do  not  let  the  sauce  boil.    Then  mask  the  fiah* 

iV.£.— rit  is  not  served  up  so  in  England. 

N?  10. — LeJohn  Dorey.    Sauce  au  Homard. 

Boil  it  in  the  same  manner  as  yoi»  do  turbot. 
(See  N?  1 .)     Send  it  up  with  lobster  saivre. 

N?  11. — Ditto  broiled  with.  Anchovy  Sauce. 
If^.ARiNADE  and  broil  it  in  the  same  manner  an 

«  Th^  b#»t  is  ftoldst  Mackajr  a*  PSocadiUy. 
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you  do  turboL    The  8ai|B6  «|iice  akp^  but  withr 
out  caper^. 

N?  12.—Le$  SoUesJrites  et  bauillies. 

Bfxih  the  soke  tn  boiling  water  with  a  littls 
salt  and  Yiuegar.  Fried  soles  are  to'  be  covered 
with  cm  Ribs  of  bretd,  which  is  to  be  done  m 
the  following  manner.  Bretk  four  eggs,  whieb 
.beat  with  a  little  salt:  dip  the  solfs  into  this 
omelette  first,  theft  into  crunibs  of  bread*  Fry 
the  fish  till  it  be  of  a  fine  colour.  Shrimp  sauce 
is  made  as  follows.  Make  a  sauce  hlanche^  with 
wfaieh  mix  a  little  heurre  ^amchoU;  throw  ia 
the  shrimps,  and  send  up  in  a  sauccbeat* 

N?  lZ,"^BroUed  Soles. 

DiF  them  into  beaten  e^  nd  crunba  of 
bread  as  above,  but  twice,  using  mefoed  butter 
the  second  time.  Broil  them  till  they  be  of  a 
light  brdwn^  and  send  up  with  shrimp  sauce. 

N?  14.— JF^ierf  fFhitingsh  VAnghise. 

TAKBvery  fresh  whitings, .  easpty  them  well, 
and  flay  them.  Then  &aten  the  tail  in  the 
mouth  wich  a  small  skewer,,  and  dip  the  fidi 
into  an  omelette^  the  same  as  the  soles,^  thea 
into  crumbs  of  bread,  and  fry  diem  tift  they 
bte  of  a  light  brown*    (See  Shrimp  sauce.) 
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N?  15. — Fried  Whitings  a  la  Francoise. 
Let  the  whitings  be  very  fresh,  and  of  dti 
equal  size:  empty  and  scrape  them  well  all  over; 
then  wash  them  in  different  waters.  When 
quite  dean  slit  them  eqiially  on  the  back,  and 
dip  them  into  flour  only.  Next  fry  them  in 
very  hot  oil,  and  over  a  large  fire,  for  otherwise 
when  you  put  them  in  they  might  cool  the  drip- 
ping. When  of  a  light  brown  send  them  up 
with  shrimp  sauce  in  a  sauceboat. 

N?  i6.— Boiled  IVhitings. 

I  SHOULD  think  it  useless  to  explain  what  is 
generally  known,  about  boiling  whitings,  or  fish 
of  any  other  sort.  Therefore  I  shall  only  men- 
tion a  few  articles,  which  might  have  escaped 
the  memory  of  some  of  my  brethren,  who  are 
desirous  of  displaying  variety. 

N?  IJ.-r^MacJcarel  a  tJngloise. 

Boil  the  mackarel  as  you  would  any  other 
fish,  and  make  a  fennel  sauce,  which  in  France 
is  called  JenouiUe.  The  fennel  is  to  be  boiled 
in  water  with  a  little  salt ;  then  it  is  to  be  chopped 
very  fine,  and  thrown  into  melted  butter  and 
serve  up. 

N.B. — It  is  to  be  observed,  that  it  is  custo- 
mary in  England  to  send  up  the  fish  with  the 
aboye  melted  bulter. 
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N?  18.— Bmfei  MackareL 
Pick  out  in  preference  mackarels  with  soft 
rows^  which  are  the  most  delicate*  Empty  tliem, 
open  them  at  the  back,  and  marinate  them  in 
oil,  salt,  and  pepper.  Next  broil  them,  bat 
unless  they  be  done  enough  they  are  never  good. 
A  maltre  d'hdlel  tnaigre  (see  Sauces)  is  to  be 
put  over  the  fish,  , 

N.B. — All  other  methods  of  dressing  fish, 
will  be  found  in  the  chapter  of  enirdes, 

N?  IQ.^Boiled  ffaddocJcs 

Ar£  boiled  in  the  same  manner  as  the  soles^ 
and  served  up  with  shrimp  saucQ, 

N?  20. — Skate  with  Shrtnvp  Saucem 

.  According  to  French  fashion  it  is  boiled  in  a 
tnarinade  :  but  in  England  it  is  boiled  generally 
in  water  with  a  little  salt  and  vinegar.  The 
sauce  is  also  sent  up  separately  in  a  boat* 

N?  21.— Boiled  Pike,  Sauce  HoUandmse. 

Emftt  and  scale  the  pike,  wash  it  well  after 
it  has  stood  for  an  hour  in  cold  water.  Tben 
boil  it  like  any  other  fish,  and  serve  up  with  a 
IfoUandoise  maigre;^  or  Dutch  sauces.  (See 
Sauces.) 
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N?  sd^^Baked  Pike  k  tAngMse. 
.  Scale  and  empty  yoar  pike^  wtthont  iiguiitig 
t)ie  skin  of  the  belly,  into  wbieh  you  introduce  9 
fmrc€  wbieh  would  drop  out  if  not  well  seeured* 
TbiB  farc€  is  made  of  two  bflodfuls  of.cmmbe 
of  breads  one  bandfiil  of  cfaopt  beef-M^t,^  a  littltf 
1mm»  pfel  cbept  lifkewise^  parsley  Atto,  ^alt^ 
pepper^  and  spices^  two  wbole  eggs,  add  a  bttle 
fi^c^  butter*  Mix  the  wbole  together,  and 
pound  it  in  A  mortar:  then  stuff  yx)ur  pike  with 
that  farcty  and  turn  the  pike  with  its  tail  fast-* 
ened  in  its  mouth.  By  means  of  a  skewer ;  theii 
dq^  it,  first  into  sn  omeiettey  and  then  into 
crumbs  of  bread,  next  into  crambcr  cf  breed 
again,  then  baste  it  over  with  butter,  before  yoa 
pot  it  into  the  oven.  If  you  are  to  send  up  two^ 
em»  of  them  la  to  be  made  of  a  green  col^i^,  by 
meatis  of  mixing  a  quantity  of  chopped  parsley 
wilSi  the  ermnfca  ^ .  bread.  Mind  1^  dvea  mnst 
be  well  heated.  When  the  pikes^  are  of  K  fine 
brown,  cover  them  with  paper,  and  let  them  be 
weirdone  through.  Serve  up  with  a  ffoUandois^ 
flio%Ttj  or  Datob  sauces. 

i 

ScALE-and  wush  your  pike>  and  rtewif  ifl  i^^ 
-same  manner  as  the  salmon^  N?  ^« 
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.     N?  aA.-^Pike  h  la  Polonaise. 
Wash  your  pike  clean  as  above^  then  cut  it 
u  into  slices  as  if  you  wanted  to  make  a  matehtte: 

then  fiy  a  few  carrots  cut  into  dice,  a  few  roots 
'  of  parsley,  a  little  haai>  a  bunch  of  parsley  and 
green  onions,  seasoned  with  mace,  cloves,  thyoi^ 
and  b&y-'leaFes,  and  a  little  butter.  Moisten  the 
whole  with  a  sufficient  quantity  of  boiling  vAiter* 
When  the  marinade  is  well  stewed,  drain  it 
through  a  silk  sieve  over  the  slices  of  your  pikc^ 
and  let  them  stew,  hut  not  too  long,  for  ihef 
would  break.  When  the  fish  is  done  enooghy 
take  the  liquor  in  which  it  has  boiled,  to  moisten 
a  bAhamelle  maigre,  which  you  mark  in  the* 
following  manner.  Take  a  few  bits  of  ham, 
mushrooms,  a  bunch  of  parsley,  and  green, 
onions,  a  small  white  onion,  which  fry  white  ia 
butter,  then  fry  the  whole  white  with  a  large 
bandftil  of  fiour,  and  moisten  with  the  liquor 
wb^«fn  the  jnke  has  been  boiling.  Stir  this' 
With  a  wooden  spoon ;  when  the  Bour  is  well 
done,  throw  in  a  pint  of  thick  cream,  that  hat 
already  been  boiling,  and  reduce  the  whole,  till 
the  sauce  be  thick  enough  to  mask  the  Suiu 
Now  take  soma  turnips,  cut  into  dice,  that  have 
been  stewed  in  broth  and  sugar.;  drain  them  and 
throw  them  into  the  sauce,  after  the  latter  have. 
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been  drained  through  a  tanuny.    Draih  the  pik^ 
also»  and  mask  it  with  the  sauce,  and  the  turnfps. 
N.B. — This  sauce  requires  a  little  sugar  on 
account  of  the  turnips. 

N?  26. — Pike  a  la  Chambord. 

Scale  your  pike  and  let  it  disgorge  in  water  for 
an  hour  or  two.  Then  lard  it  in  difierent  places 
on  one  side  of  the  back,  and  bake  it  in  a  mari* 
node  au  vin,  as  you  would  do  in  the  marinade  a 
la  Gendvoise.  That  part  which  has  been  larded 
must  stand  uppermost,  to  prevent  the  other 
getting  dry.  Cover  this  with  layers  'of  bacon, 
and  be  particular  in  basting  frequently  with  the 
seasoning.  When  your  fish  is  done,  glaze  the 
parts  th^t  have  been  larded,  and  mask  the  others 
with  a  raji&dt  a  la  Chambord.  Observe  that 
the  quenelles  must  be  made  of  fish.  The  garn- 
ish is  generally  composed  of  large  quenelles, 
small  pigeons  innocents,  (squab  pigeons)  larded 
sweetbread  of  lamb,  &c«  Take  a  little  of  the 
marinade,  skim  off  the  grease,  reduce  it  nearly 
to  glace,  and  mix  it  with  the  Chambord,  which 
is  no  other  thing  than  ^Jinanci^e  with  the 
addition  of  a  little  beurre  d'anchois. 

N?  26. — Pike  au  court  Bouillon. 
Take  a  large  pike^   which  empty,  withont 
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s<^aliDg  it.  Then  wash  it  cleaQ^  and  drain  tt« 
Next  boil  soixie  vinegar,  and  when  boiling,  pour 
it  over  the  scales  of  the  pike  which  will  turn 
blue^  and  tlie  scales  will  curl  up  if  the  vinegar 
be  hot  enough.  Wrap  the  pike  up  in  a  towel^ 
and  let  it  boil  in  the  court  bouillon,  which  is 
prepared  as  follows. 

N?  27. — Court  Bouillon  for  Fish  au  bleu. 

Take  a  certain  quantity  of  carrots^  onions, 
roots  of  parsley,  leaves  of  ditto,  thyme,  bay- 
leaves,  mace,  cloves,  spices,  which  fry  in  butter 
without  their  getting  too  much  colour.  Tbea 
pour  in  two  bottles  of  white  and  a  bottle  of  red 
wine  with  salt,  &c.  This  marinade  being  stewed 
properly  will  serve  several  times  for  stewing  the 
fish,  but  remember  each  time  you  -will  use  it, 
it  requires  a  little  water,  besides  it  would  be- 
come too  strong  in  the  course  of  time. 

N?  28. — Trout  a  la  Gendvoise. 

This  fish  is  the  most  delicate  that  can  be  pre* 
pared  a  Ul  Oendvoise.  The  marinade  to  be 
made  the  same  as  in  N?  6,  for  salmon. 

N?  29. — Roasted  Sturgeon. 

Spit  the  sturgeon :  make  a  marinade  au  vin 
tlanc,  with  which  baste  your  sturgeon.^  Next 
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use  M  Espagmle  mixed  with  a  heurre  ffanchoir, 
and  a  lump  of  butter,  \vell  blended  together  in 
your  hand,  after  having  mixed  a  small  quantity 
of  the  marmade  to  be  reduced  with  the  Espm^ 
gnok. 

N?  30.— JBafterf  Sturgeon. 

KIake  a  marinade  cuitte,  and  bake  the  fish 
with  that  marinade*    The  sauce  as  above» 

N?  S 1  .Sturgeon  h  TEau. 

Boil  your  sturgeon  as  you  would  any  other 
Ssh*  Send  up  with  sauce  H(diandoise,  or  Dutch 
sauces* 

N?  32.^^Carp,  au  hleu^  without  Sauce. 

Takr  a  fine  carp,  which  enipty  without  iii« 
juring  the  belly.  Take  off  the  gills,  and  after 
your  have  washed  it  clean,  pour  over  it  some 
boiling  vinegar  by  which  means  the  scales  will 
curl  up,,  and  the  fish  get  a  blue  colour.  Then 
wrap  the  carp  up  in  a  towel,  and  stew  it  in  the 
court  iouiUen.    (See  N?  25.) 

N?  33.— Carp  Jarci  au  Four. 

.  Take  a  fine  carp,  scale  and  empty  it.  Then 
detach  one  side  of  the  filletA,  without  inJuriBg  the 
headr    Now  take  this  fleshy  and  that  of  anoth^f . . 
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carp  of  a  smaller  size^  and  make  a  faree  in  the 
ibllowkig  manner.  Take  the  crumb  of  two 
penny  loaves,  soak  it  into  cream  or  milk,  then 
squeeze  it,  and  put  it  into  a  mortar^  with  an 
equal  quantity  of  the  flesh  of  the  carp,  nearly  as 
much  fresh  butter,  with  a  little  chopt  parsley, 
a  few  mushrooms  fried  in  a  little  butter,  salt, 
pepper,  and  spice.  When  all  these  ingredients 
have  been  pounded  in  a  mortar,  add  a  couple 
of  eggs  entire,  and  continue  pounding  for  a  long 
time,  then  take  alittle,  which  throw  into  boiling 
water,  and  taste.  If  it  be  too  delicate,  which 
means  too  thin>  add  one  egg  more,  pound  it 
again,  and  then  rub  it  through  the  sieve  d  que^ 
nelles;  and  fill  the  t^arp  up  in  the  place  of  the 
fillet.  Take  care  however  to  give  it  a  go(>d  shape. 
Next  let  it  be  done  thoroughly  in  the  oven,  and 
serve  under  it  sauce  au  beurre,  mixed  with  a 
little  glace,  a  beurre  d*€mcfms,  some  few  fine 
capers,  &c. 

N?  34.— Carp,  Sauce  h  Matehtte. 

Take  a  fine  carp,  scale  and  empty  it.  Thea 
let  it  stew  in  wine  enough  to  cover  it.  After 
having  drained  it  well,  take  that  wine  to  make 
the  sauces  and  send  it  up  mashed  with  sauce  h 
matehtte.    (See  Sauces  ) 

I 
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'  N?  SS^^-BroUed  Carp,  with  Caper  iSoicca^ 

ScAU  aod  empty  your  carp.  Wash  ii^  thea 
wipe  it  quite  dry.  Th^n  marinate  it  in  oil, 
salt^  and  pepper ;  broil  it  and  send  it  up  with 
oap^tauce^ 

N?  36.— Coper  Sauce  for  tisL 

Mark  a  sauce  au  beurre  into  iviiich  Uirow 
a  ^mall  portion  of  gl^e^  and  when  the  sauce  i» 
in  a  state  of  readiness^  throw  into  it  a  beurre 
i'anc/kM,  and  choice  capers. 

1^?  Sj^^Tench. 

.  T£KCii>  in  England^  are  eat  boikd^  with  a 
•atice  HMandaise, ;  yet  they  are  fyr  better  ejt 
vmieiette^ 

N?  SB.^Perch. 

THi^sk  likewise  are  seprt;  up  boikd,  with  Dutcb 
sauce;  but  you  will  find  a  different  way  to  dress 
them  in  the  Enir^eSm 
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•CHAP.  IV. 


FARCES,  OR  FORCED  MEAT. 


N?  1. — CbieneUes  de  Veau. 

Takb  a  sous  mnx  or  a  oontre  noh  of  veal*  Cut 
it  into  slices,  wbich  scrape  with  your  knife  till 
you  have  got  off  all  the  meat  without  the  nenres. 
About  half  a  pound  of  this  raspt  meat  is  8u& 
fident  for  an  entrSe.  You  have  boiled  either  in 
your  marmite^  or  in  plain  water,  a  calTs  udder« 
When  it  is  cold  yiou  trim  all  the  upper  part,  cut 
it  into  small  pieces  and  pound  it  in  a  mortar  tiii 
it  can  be  rubbed  through  a  sieve.  All  that  part 
that  has  bten  thus  strained  dirough  the  sieve, 
you  make  a  ball  of,  and  of  the  sam^  size  as  your 
meati  which  you  have  al^  rolled  in  a  ball ;  you 
then  make  a  pamule  in  the  following  manner. 

Panades  fw  Farces  in  general. 

Soak  in  milk  the  crumb  of  two  penny  rolls 

for  about  half  an  hour ;  then  take  it  out,  and 

squeeze  it  to  draw  ont  all  the  milk.     Put  that 

-^rumb  in  a  stew-^pan  with  a  little  sauce  toumde ; 

I  2 
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a  little  cansomm^g  and  some  fine  herbs,  that  is 
to  say  a  little  parsley,  and  a  few  mushrooms, 
.  and  if  approved  of^  a  few  shalots  or  very  small 
green  onions.  Stew  those  herbs  in  a  little  but* 
ter  for  a  moment,  to  do  away  their  crudity* 
Then  set  them  to  reduce  with  yom*  panade^ 
which  you  must  keep  stirring  constantly  with  a 
wooden  spoon.  When  your  panade  begins  to 
get  dry  in  the  stew-pan,  introduce  a  small  lump 
of  butter,  which  assists  in  drying  your  panade 
without  its  stidcing  to  the  pan.  When  it  is 
quite  firm,  take  it  off  from  the  fire,  and  mix 
with  it  the  yolks  of  two  eggs.  Then  let  it  eool 
to  use  it  when  wanted.  Your  panade  must 
always  be  prepared  before  hand,  in  order  to  havt 
it  cold,  for  it  cannot  be  used  when  hot  or  eveik 
.wsrm.  When  your  panade  in  cold,  you  roll 
it  into  balls,  the  same  as  tlie  two  other  articles, 
hut  let  the  .balls  be  all  of  a  size.  Pound  the 
.mdiole  in  a  mortar  as  long  as  possible,  for  the 
more  quenelles  are  pounded,  the  more  they  are 
delicate.  Then  break  two  eggs,  whites  and 
yolks  together,  which  you  pound  likewise ;  now 
season  with  pepper,  salt,  and  spices  in  powder ; 
when  the  whole  is  well  mixed  tc^ether,  try  a 
ismall  quenelle,  which  you  roll  with  a  little  flour; 
then  poach  it  in  boiling  wat^  with  a  little  salt. 
If  it  be  not  firm  enougb^  put  another  egg  with" 
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out  lt>eating  the  white^  which  only  makes  the 
quenelles  flat^  and  hollow  inside.  When  yoii 
Jiave  made  your  farce  rub  it  through  a  sieve. 

Several  people  who  use  the  same  ingredients 
as  I  do,  but  not  in  the  same  way,  will  perhaps 
feel  inclined  to  censure  my  method  ;  yet  such  as 
ivUl  adhere  to  it  will  derive  great  benefit. 

N?  ;2. — Quenelles  de  VolaiUes. 

The  quenelles  de  volailles  are  made  with  the 
fillets  only,  all  other  parts  being  too  full  of 
tierves.  Take  the  fillets  of  young  ordinary 
chickens,  for  you  must  never  use  those  of  an 
old  fowl.  Veal  when  very  white,  is  even  better 
than  fowls  if  they  be  tough.  Cut  your  meat 
into  dice  and  pound  it  in  a  mortar,  till  it  can  be 
rubbed  through  a  sieve.  Next  make  three  balls, 
as  you  have  done  for  the  quenelles  of  veal.  Then 
pound,  season,  and  try  them  in  the  same  man-» 
ner  as  indicated  above,  as  they  must  be  made 
firm,  or  soft,  according  to  the  use  they  are  in- 
tended for.  Quefielles  au  consommi  clarifidj  for 
instance,  must  be  very  delicate  and  soft.  If 
they  are  to  be  served  in  a  ragoAty  be  it  either 
white  or  brown,  they  must  be  made  more  firm^ 
and  so  on.  The  farce  h  quenelles  is  made  great 
use  of  in  cookery.  They  alone  make  various 
^[ood  entries,  and  serve  besides  to  garnish  \h^ 

?  3 


ragaAts,  matehttes^  gpdard^,  chapAord$^  pdt^ 
clumdSf  &c.  &xr. 

N?  3. — Quenelles  de  Lapreaux. 

If  you  9ire  enabled  to  use  fiUets  onljr^  they 
inake  the  best  quenelles.  If  you  are  en^ged 
with  a  nobleman  who  has  game  in  abiiii4atee^ 
take  the  fillets  for  your  quenelles ;  with  the  legs 
and  shoulders  make  a  gibhtte,  or  a  pye  English 
fashion  for  the  servaots^  and  with  the  remaining 
parts  you  make  your  consammd*  When  you  lift 
up  the  fiUets  you  must  l^ave  the  qervesi  about 
the  carcase.  Pound  your  npeat  aqd  make  a 
panade  as  for  other  queneUe^n  Take  a  calPs 
udder  likewise^  which  prepare  as  abpve  indicated^ 
Quenelles  are  di^ereat  in  ta3te  and  ^peUatioQ ; 
only  in  consequence  of  the  meat  they  4re  made 
of.  Remember  that  the  panade  and  calPs  udder 
%fe  indispensable  articles.  Sa  foUow  what  I  have 
prescribed  in  N?  Ij  for  th«  quemelks.  of  vmI 
which  I  haye  mentioned  the  first,  as  beii^  more 
frequently  used  than  all  ptbers*  They  are  very 
gpod  and  likewise  very  ^he^p,  as  veal  is  always 
requisite  for  sauces  and  fnafmiUs*  Haifa  pound 
or  three^Kjuai  ters  of  a  pound  oi  veal  is  no  severe 
drawback,  smd  can  weaken  neither,  althmigh  of 
service  to  make  several  good  entria,  aa  will  be 
Uittstrated  hereafter^ 
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-  N?  4."^QueneUe$  de  PerirestmxM 
Take  the  fillets  of  three  young  partridges. 
Take  off  the  skin  and  the  nerves;  cut  your 
PQeat  into  dice,  and  pound  it  as  indicated  above. 
jSerape  the  bottom  of  the  sieve;,  and  make  a  ball 
of  the  same  sice  as  those  of  the  jMmoiie  and  udder. 
When  you  hav«  mixed  tiie  three  ingredienta 
t(^ether,  add  two  whole  e^s,  and  the  yolk  of 
a  third.  Then  season  with  pepper,  salt,  and 
idl*spiee.  Next  try  your  quendle  as  indHcated 
above.  This  farce  will  serve  for  different  tn^ 
trieSy  which  are  all  to  be  found  under  their 
respective  names  in  the  article  perdreaux. 

N?  5. — Farce  de  Potdarde  h  la  Crime. 

Make  use  of  the  panada  and  udder  as  men* 
tinned  above^  but  no  herbs  in  the  panade  are 
required,  instead  of  which  put  a  little  cream.. 
Take  the  white  flesh  of  a  fowl  that  has  been 
roasted ;  take  off  the  skin  and  nerves,  chop  your 
mnt  very  fine,  then  pound  it,  as  you  do  for 
other  Jarces.  Put  \n  the  yolks  of  your  ^;gs 
only,  after  having  pounded  your  Jarce,  and 
that  it  is  well  seasoned*  Beat  the  whites  of. 
your  eggs,  and  mix  them  gently  with  the  rest, 
stirring  the  whole  with  a  woocjen  spoon.  Vse 
this  farce  when  requisite. 

M 


\ 


120 

N?  6. — Farce  h  Gratin  de  LapreauXf  Perdreaux, 

Poulets,  &c. 
.  The  force  h  gratin  is  made  in  the  same  man- 
ner as  the  farce  h  la  Crime,  with  the  only  dif- 
ference that  you  must  not  beat  the  whites  of 
your  eggs^  and  that  this^r^  is  to  be  kept 
delicate  and  soft.  Take  the  flesh  of  roasted 
chickens,  or  young  rabbits,  or  young  partridges^ 
&c.  The  manner  of  using  it  is  explained  in  its 
proper  place.  The^rce  is  intended  for  the  stuf- 
fing of  such  articles  ;as  are  not  to  be  put  on  the 
fire  again^  such  as  calfs  ears,  calfs  feet,  sheep's 
trotters  en  canelouy  and  risisoUes,  as  also  quails, 
tongues,  and  larks  au  gratin.  There  are  some 
gratins  that  are  also  imincis,  and  are  treated  of 
lo  their  proper  plap^s, 

N?  7» — Boudins  h  la  Richelieu. 

.  As  soqn  as  you  have  rubbed  your  farce  a 
pLcnelles  through  a  sieve,  you  have  some  onions 
cut  sideways  into  diceSj  and  that  have  been 
sweated  white,  which  you  fnix  with  your  farce 
before  it  is  got  firm,  because  the  onion  then 
does  not  break.  .  But  if  you  should  wait  till  the 
farce  is  firm,  the  onions  will  break.  The  houdins 
a  la  Richelieu  are  a  farce  h  queneUes  either  of 
fowl  or  of  veal,  as  they  are  never  made  of  game. 
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N?  "S.^^Boudin^  a  la  Sefhn. 
These  are  made  with  quenellfs  as  tbogq  abov^ 
pn\y  instead  of  onions  sliced  sideways,  yofi  put 
iDUshrooms,  sliced  in  the  same  manner^  and 
sweated  white  in  butter.  When  you  drain  your 
mushrooms  preserve  the  liquor^  which  pour  intq 
the  sauce  that  serves  for  the  houdins.  The 
flavour  of  mushrooms  must  prevail  in  these 
boudins^  the  same  as  that  of  onions  prevails  ii| 
the  baudms  a  la  RicheUetu 

N?  9. — Quenelles  de  Merlans. 

Take  the  fillets  of  four  whitings.  If  in  a 
Roman  Catholic  family  on  a  fast  day,  instead  of 
an  udder  use  butter.  The  panade  however  is  far 
superior  lyhen  at^  gras^  In  the  former  case  you 
soak  yoiir  cri^mb  of  bread  in  some  good  milk^ 
and  squeeze  it  well  in  a  towel.  Do  pot  put  the 
same  quantity  of  butter^  as  you  would  of  udd^r, 
as  the  butter  would  not  keep  in.  In  every  other 
respect  these  are  made  like  other  quenelles. 

N?  10. — Farce  de  Carpes,  pour  les  Diners  en 

Maigre. 

Take  the  flesh  of  two  carps,  which  chop, 
pound,  aiyi  rub  through  a  sieve.  Soak  some 
crumb  of  "bread  in  some  good  milk  ;  have  a  few 
^ushrooms  and  a  little  parsley  chopt  very  fine* 


Set  your  bifrbs  sweating  in  a  Ktde  butter^  over  a 
very  slow  fire.  Hien  let  your  herbs  cool  in  a 
hair  sieve.  Next  put  the  breads  that  has  be^n 
soaked  and  squeezed  properly,  with  the  flesh  of 
Ihe  carp  that  has  been  rubbed  through  a  tammy 
into  a  mortar,  with  a  lump  of  butter  of  about  the 
same  bulk  as  the  flesh  of  the  carp,  and  season 
with  pepper,  salt,  all-spice,  three  or  four  eggs, 
whites  and  yolks  together,  for  farces  with  butter 
require  more  eggs  than  those  with  udder.  Yet 
before  you  put  more  than  three^  you  must  try 
to  roll  some  of  the  Jarce  in  a  little  flour,  and  to 
poach  it  in  boiling  water.  You  then  taste  and 
ad^  to  the  seasoning  if  required.  When  com- 
pletely ^one,  you  rub  it  through  a  sieve,  and 
let  it  cool  in  the  larder,  and  use  it  when  you 
have  occasion.  This  Jarce  is  used  for  petty 
patties  of  carp.  We  also  make  quenelles  for 
matehftes  en  maigre,  &c. 

K?  1 1 . — Farce  de  Crodiveau,  pour  les  P4t4s  & 

la  Mazarine,  &c. 

Take  three-quarters  of  a  pound  of  very  white 
veal,  a  pound  and  a  half  of  beef  suet,  which 
you  strip  of  all  the  sinewy  skins,  chop  your  suet 
separately,  and  your  veal  the  same.  When  you 
have  chopt  them  both,  take  some  herbs  such  as 
parsley,  shalots  and  mushrooms^  which  you  chop 
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also  very  fine^  and  sviKeatiDg  in  a  Ktile  butter^  mix 
tiie  whole  together,  veal,  suet,  ai^d  herbs,  which 
season  with  pepper  and  salt*  Then  ehop  them 
again.  Break  two  eggs,  yolks  and  whites,  and 
if  yoar  godiveau  appears  to  be  well  mixed,  put  a 
Utile  piece  to  tiie  oven  in  a  small  tart  mould. 
If  it  rises  well^  and  is  properly  seasoned,  that  i& 
a  sign  of  its  being  done :  if  not  put  it  into  the 
mortar  again  with  a  little  milk. 

By  dint  of  practising  a  great  deal,  you^are 
liable, to  observe  accidents  which  cannot  be  duly 
explained.  In  the  summer  season  for  instance, 
the  suet  being  very  soft,  you  find  more  difficulty 
in  using  it.  If  you  have  any  good  ice,  put  some 
small  pieces  into  the  go^veau,  to  make  the 
meat  and  suet  combine  better. 

N?  1 2.— -Rwce  Marhr^e  Ferte. 

Makb  a  farce  a  quenelles  as  indicated  above. 
Take  part  of  it,  and  mix  it  with  a  verd  de  persU 
(see  Sauces)  which  you  have  drained,  in  order 
the  water  may  not  make  your  farce  tliinner.  If 
you  wish  to  use  it  quite  of  a  green  colour,  you 
do  not  mix  it ;  but  if  you  intend  to  marble  either 
galantines  J  or  fillets  of  soles,  you  put  on  slightly 
a  part  white,  and  another  green.  You  then  roll 
and  poach  them,  and  when  they  are  cut  they 
look  like  marble. 
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N?  \3.r^Farce  Marhrie  Rouge. 
This, is  much  the  same  as4he  former.  In 
France  we  made  use  of  a  heurre  d'dcrevisses^ 
for  poulets  a  la  Cardinal,  or  red  and  marbled 
Janes.  In  England  the  eggs  of  lobsters  are 
more  frequently  used^  which  are  not  amiss  for 
farces  of  fish.  But  for  farces  of  volaille,  ot 
of  veal>  <u*aw-fish,  is  far  preferable,  nay  requi- 
site.   (See  Sauces,  heurre  d'^crevisses.) 

N?  14. — Farce  it  LiSvre  et  h  Dindon. 

.  Take  half  a  pound  of  beef  suet,  chop  it  very 
fine,  some  parsley  likewise,  a  little  thyme,  pep- 
per, salt,  crumbs  of  bread,  lemon  peel  also 
chopped  very  fine,  an  egg  or  two,  and  mix  the 
whole  with  a  little  .milk.  It  would  not  be  amiss 
to  pound  the  whole  in  a  mortar  for  a  moment. 
This  farce  may  be  used  with  baked  pike,  boiled 
turkey  with  celery  or  oysters ;  iu  short  with  all 
such  articles  as  will  be  indicated  in  this  work. 

N?  15.— Farce  A  Pdt^. 

Take  an  equal  quantity  of  veal  and  of  fat 
bacon;  chop  them  tc^ther,  season  them  with 
pepper,  salt  and  all- spice,  but  no  herbs  which 
only  .damage  the  pye.  If  it  is  to  be  eat  imme** 
diately,  you  may  however  introduce  a  littlo 
chopt  parsley^   and  shalots^    and  ma|^e  ^  vdt^. 
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aux  truffieSy  or  chop  some  truffles  which  you 
mix  with  the  farce.  In  pies  made  of  game  you 
may  chop  soni#  ham^  but  )n  those  made  of 
fowl^  the  saltpetre  gives  a  red  colour  to  the 
meat^  which  can  never  look  too  white. 

N?  16. — Farce  €b' Saucisses* 

Sausagei^  are  only  composed  of  bog^s  flesh ; 
but  as  it  is  customary  to  stuff  turkeys  with  this 
Jixrce^  I  have  thought  proper  to  mention  it  here. 
Take  all  the  tender  parts  of  the  meat,  the  nerves 
being  left  aside  when  the  hams  and  breasts  are 
cured,  which  will  be  found  treated  of  in  a  sepa- 
rate article.  Cut  the  whole  of  the  meat  into 
smalt  diet ;  then  cut  nearly  about  the  same 
quantity  of  fat  into  small  dice  also.  Chop  and 
mix  them  well  together ;  fat  and  lean,  season 
with  pepper  and  salt,  all-spice,  and  a  little  mint 
chopt  very  fine.  All  these  ingredients  give  the 
sausages  a  very  pleasing  taste. 
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ENTRIES  DE  VIANDS  D£  BOUCHERIE. 

OF  ExrrcHEies  meat. 


B££F. 

N?  I . — Blanquette  de  Palais  de  Bceufk 

.  Take  six  or  eight  palates  of  beef^  tub  then 
over  W4th  salt,  and  stew  them  in  a  hlanc^  till 
you  can  take  off  the  upper  skin.  When  the 
palates  are  thus  skinned  and  done,  cut  them 
into  the  size  of  a  shilling  pieces,  and  throw  them 
into  the  sauce  h  blanquette,  which  is  a  soHCe 
tournie  reduced,  that  you  thickto.  The  palates 
of  beef  en  blanqtiette  are  sent  up  to  table  either 
in  a  casserole  au  ris,  or  a  vol  au  vent,  or  a 
iimhah 

N?  2. — La  Blanquette  de  Palais  de  Basuf  aux 

Pois. 

This  is  made  nearly  in  the  same  manner  as 
that  above ;   but  previously  to^  putting  in  the 


thkkeoing,  you  take  a  few  Bpoonfuls  of  8iveato4 
peas  intended  *for  entremets,  and  you  reduce 
them  with  the  aauce^  that  it  may  savour  of  the 
peas.  Add  a  little  salt  and  sugar.  Entries  of 
this  sort  should  be  sweet  and  not  briny. 

N?  S.'^The  same  aux  Concombres. 

pRBPAKC  the  palates  of  beef^  as  for  otfaar 
Hajiquettes.  Parex  some  cucumbers  cut  into 
the  size  of  shilling  pieces.  Keep  the  parure  to 
make  a  pur^e^  which  you  throw  into  the  saiioe^ 
to'  give  it  a  taste  of  the  cucumbers.  Put  your 
cucumbers  in  a  good  sauce  tourniey  a  little 
sugar,  let  them  be  done ;  then  drain  tl)em)  and 
reduce  the  sauce  separately.  When  done^  aad 
that  your  sauce  is  thickened,  put  the  liaison  to 
it ;  (as  the  cucumbers  will  always  make  it  thia) 
throw  into  the  sauce  those  cucumbers  that  are 
entire,  and  the  palates  of  beef,  and  serve  up  with 
a  hord  de  plat,  or  in  a  vol  au  vent.  (See  article 
pour  les  accessoires  de  ctdsineJ) 

N?  4.—Blanquette  de  Palais  de  Bceuf,    aux 

Truffes. 

The  palates  to  be  prepared  as  above.  Only 
in  this  case  cut  the  truffles  into  the  size  of  shil- 
ling pieces,  and  mark  in  butter  and  salt.  Sautez 
them  on  a  brisk  fire,  till  done«     Let  them  have 
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one  single  boil  in  the  sauce^  before  yon  throw  in 
the  thickenings 

N?  6.—Jttelets  of  Palates  of  Beef  h  Flta-- 

lienne. 

Palates  of  beef  are  always  prepared  in  the 
same  manner  as  indicated  in  N?  1.  The  only 
ditfereiice  consists  in  the  diitting  of  them^  and 
in  the  sauce  with  which  they  are  sent  up  to 
table.  Take  some  sauce  d*attelets,  (see  Sauces) 
and  after  having  cut  your  palates  into  square 
pieces  of  whatever  dimension  you  may  think 
proper,  let  them  cool  in  the  sauce.  When  quite 
cold  run  a  silver  skewer  through  them  in  a  row^ 
and  cover  all  the  meat  with  some  of  the  sauce. 
Make  your  pieces  as  smooth  as  possible  with 
your  knife.  Next  dip  them  into  crumbs  of 
bread,  and  make  them  quite  square.  Mind  that 
both  extremities  be  well  covered  with  the  crumbs 
into  which  you  dip  them  a  second  time,  after 
having  previously  used  an  omelette;  likewise 
that  both  ends  of  the  skewers  be  remarkably 
clean.  Then  fry  your  palates  to  a  fine  brown, 
and  serve  them  up  with  an  Italienne  rousse^ 
(See  Sauces.) 
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K?  e.'-^Pitlah*  of  Beef  qu  gratin^  9*hfiBiti^ 

en  Paupiette. 
Hate  a  gc^Jarce  dL  gueneUes  teady;  ci](t 
your  palates  in  slices  of  about  an  inch  broad; 
spread  some  of  the  farce  over  the  rough  sidf 
of  the  palates,  then  pot  part  of  your  farce  intf 
the  middle  of  your  dish,  and  erecjb  all  the  slicef 
pf  your  palates  in  the  shape  of  a  turban,  after 
having  stufied  and  rolled  them.  Cover  th^ 
l¥hole  with  layers  of  bacon,  and  put  your  dist| 
into  the  oven,  without  allovving  the  contents  t^ 
get  brown.  When  your  farce  is  done  thoroughly^ 
drain  all  the  grease^  take  off  the  byers  of  hacom 
clean  your  dish  well,  and  mask  your  meat  witti 
a  thick  Eepagnde. 

N?  "r.^Le  JUiroton  de  PalaU  de  Bceuf  h  h 

DreuiUe^ 

Use  a  cutter  both  for  the  palates  of  beef  and 
truffles,  which  are  thus  made  into  pieoes  of  an 
equal  size»  Dress  them  enmirottm.  Then  take  a 
fufiicient  <iuantity  of  mushrooms,  also  of 'the 
fame  size^  to  make  a  border  round  the  dish :  puir 
in  the  middle  a  ^ai[p/con  of  truffles^  mushrooms, 
and  palates  of  beef,  and  sauce  your  nuroton  with 
a  pretty  thick  Espagnole. 
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N?  ^.-^Ovqueites  of  Palates  of  Beef  au  vehut^. 
Take  all  the  parures  of  blanquetfes,  mirotons, 
&c.  and  chop  ihem  very  fine.  You  have  some 
mushrooms  cat  into  small  dice^  which  fry  white 
in  a  little  butter.  Then  mouilkz  with  a  little 
thin  sauce  tourn^e^  and  let  them  boil  gently  on 
the  corner  of  the  stove^  that  you  may  skim  off 
the  grease.  You  next  reduce  this  sauce  with  a 
pint  of  cream :  when  it  is  got  thick  enough, 
throw  the  palates  into  the  sauce,  and  let  them 
boil  for  a  moment,  that  they  may  taste  of  the 
sauce.  Let  this  preparation  cool  in  a  plate. 
When  quite  cold  roll  the  whole  into  croquettes^ 
either  ronnd  or  oval ;  dip  them  once  into  crumbs 
of  bread,  then  into  an  omelefte,  and  into  crumble 
of  bread  again:  then  fry  them  till  they  be  of  a 
fine  brown,  and  serve  up  with  fried  parsley, 

N?  9-^J3«f  A'  Tongue,  Sauce  hacfule. 

Take  a  tongue  that  is  quite  fresh  ;  let  it  dis« 
gorge,  blanch  it  to  take  away  the  taste  of  tripe 
it  might  have  retained.  Then  stew  it  in  a  good 
braize.  When  done,  flay  it,  cut  it  in  two,  spread 
it  open,  and  mask  with  sauce  hackee,  (See 
Sauces.)    This  is  but  a  very  common  entree* 

N?  10.— Le  Miroton  of  Tongue  aux  Navets. 
Let  your  tongue  be  stewed  as  above^  and  then 
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get  cold.  Now  cut  it  into  scollops,  dish  it  en 
mirotonj  and  place  the  dish  at  the  mouth  oC 
your  hot  oven.  A  short  time  before  you  send  it 
up  to  table,  glaze  it  with  a  glace  Ugkrey  and 
pour  into  the  middle  V haricot  brun.  (See 
Sauces:) 

N?  1 1. — Le  Miroton  de  Latigue  h  VOseille. 

Prepare  your  tongue  as  above  N?  10,  only 
glaze  it  a  little  more,  and  lay  thicker.  Pour 
into  the  middle  Voseille  en  juHe^  or  fwri  of 
sorrel. 

N?  1 2. — Le  Miroton  de  Langue  aux  Epinards. 

The  same  preparation  as  above,  only  use 
spinach,  and  let  them  be  richer  and  yet  more 
liquid  than  for  an  entremets. 

N?  13. — Le  Miroton  de  Langues  it  TEcarlate 

auo!  Navets. 

This  is  not  a  French  entrie^  and  I  only  men^^ 
tioa  it  here  because  I  have  seen  it  sent  up  to  well 
known  epicures.  Take  a  tongue  h  Vicariate 
that  is  quite  cold ;  cut  it  into  round  slices,  dress 
it  in  a  plafond j  and  put  it  into  the  oven  for  a 
moment.  Then  glaze  it  and  serve  it  up  with  a 
white  pur^e  of  turnips,  (see  Sauces),  or  if  yoit 
lik«j    merely  with  turnips  strained  through  a 
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lieve  and  moisteoedi  with  a  little  cream  And  saft^ 
&c.  which  is  called  mashed* 

N?  \A.r^La  Langue  ^  rEcarlate  Ugarie. 

This  is  a  remove  which  is  frequently  used  Tof 
family  dinners.  Take  a  large  tongoe  h  tSpark^e^ 
boil  it  well^  then  flay  it^  glaze  it,  and  after 
having  made  it  look  quite  neat^  send  it  up  with 
mashed  turnips  on  one  side,  and  mashed  carrots, 
or  carrots  and  spinach  on  the  other,  &c. 

N?  IS.'-^Les  Filets  Mignom  de  Bcevf  saufds  & 

la  LyonaisCm 

Take  the  inside  fillet  of  a  surToin  of  beef,  and 
scollop  it  of  about  the  size  of  the  palm  of  your 
band.  Mark  them  in  clarified  butter,  with  s 
little  salt  and  pepper,  in  a  sautez  pan,  when 
dinner  time  is  come  sautez  them  and  turn  them 
round  ;  when  done  on  both  sides,  drain  the  butter 
and  put  a  little  glaze  in  its  stead.  Now  keep 
stirring  your  meat  in  the  glaze  with  a  littte 
lemon-juice.  You  dish  it  en  miratan,  and  poor 
your  LyopcAse  in  the  mutez  pan  with  the  glaze» 
When  you  have  oajxed  that  well,  you  mm^  your 
^lett  ndgnons  and  seo^  up  quite  hot. 

« 

N?  i6. — L$  Filet  ie  Bmtf  Marine^  h  la  hroche. 
the  same  part  as  above,   and  tare  off 
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tto  ilefito9.  Then  Wrd  it,  and  pickle  it  raw  wilh 
HD  ohuxtk  attd  a  ahltiot  eut  into  slices,  a  little 
(Mtmley,  sitlt,  pepper,  vinegar^  &c.  let  that  mari^ 
9udt  one  day.  Tbeti  roast  and  glaze  it.  Serre 
up  with  a  poivrade^    (See  Sauces.) 

N?  t7r^LA  QuMedeB^euf  en  Hoehepot. 

The  beef  tail  kmtk}^  a  rery  plain  and  common 
ditb^  ia  sekiom  sent  up  but  aa  a  turdea.  '  (See 
N?  as  iftto  remiic#.) 

N?  18. — Le  Miroton  de  B'osuf.     . 

AlthoIjOh  I  intend  pttblisbii^  a  w6rk  on  tbe 
miri^  de  dBssette  alolie,  I  haVe  condescended 
to  iailteduDd  here  the  nnrbton  ai  a  frielnd's  re* 
4neat«  When  you  haVe  some  cold  rump  of  bftf 
left,  cut  it  neat  into  slices^  put  the»e  intu  a  ^a^4* 
pan  with  a  little  Espagnole,  or  Italienne  rou^e^ 
salt  and  pepper,  and  a  little  broth.  Give  them  a 
few  boils,  and  serve  up  quite  hot. 

N?  lQ.^^Le  Rogwn  de  Bceuf  au  Vin  ae  Cham^ 

pagne.    ' 

Take    a    Icidney    that  is   of   a  oiOe   hght^ 
colour;  take  off  a  little  of  the  fat,  mince  it,  and^ 
fi-y  it-white  in  a  pan  with  a  litde  chopt  parsley, 
ahalots^    salt,  f pepper,  &c.      When  it    is  done 
enoi^,  powder  a  little  flour  orer  it^  eiid  ilioisteni 
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ulth  a  glass  o?  Cbampaigo^  and  two  or  tfar^ 
epoonfulff  of  Espagnole.  It  must  not  boil  ^py 
more;,  for  it  would  get  hard.  But  you  must 
keep  it  hot^  and  serve  it  up  the  same.  We  never 
send  this  en/r^e  up  to  table  but  for  foreak&st. 

N?  20* — Beef  Steaks  aux  Pt^mmes  de  Terre. 

Take  some  thin  slices  of  rump  of  hee£,  flatten 
them^  and  season  them  with  a  little  salt>  pepper, 
&c.  Dip  those  slices  into  a  little  butter,  that 
the  gravy  may  not  drop  out  whilst  broiling.  You 
must  have  some  parsley  chopt  very  fine  with 
butter,  salt,  pepper,  lemon,  &c.  When  ybur 
beef  steaks  are  done,  put  the  above  ingredients 
under  the  steaks,  and  all  round  fried  potatoes  of 
a  fine  brown  colour.  Beef  steaks  are  also  served 
with  oysters.    (See  Sauces.) 

N?  ^\.-^L Alloy au  h  la  Godard. 

Take  that  part  of  the  beef  that  is  between 
the  rump  and  the  first  ribs.  Turn  it  over 
on  the  flet  mignon,  and  dress  it  in  a  good 
shape«  Mark  it  in  a  large  braizing-pan  with 
plenty  of  parures  of  veal,  a  large  piece  of  bacon, 
the  breast  part,  a  small  bit  of  ham,  a  few  carrots, 
onions,  some  parsley  roots,  a  bunch  of  parsley  and 
green  onions,  seasoned  with  thyme,  bay-leaves, 
•pices  of  all  sorts,  and  a  spoonful  of  good  broths 
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Cc^  yoOT  aUo^au  with  bacon  first,  ftnd  ~  thea 
with  two  sheets  of  white  paper,  to  prevent  the  fire 
ypu  are  to  lay  oyer  it  making  your  meat;  loolc^ 
brown.  When  you  have  closed  your  braizing- 
pan,  you  stick  some  sUps  of  pajpet  alf  rounds  and 
ttew  your  aUoyOUy  iov  four  hduri  od  a  v^  A6^ 
fire.'  A  mod^i^tely  heated  oven  would  be  still 
(^referable.  The  brai^ing-pau  must  have  boiled 
before  you  put  it  into  the  oVen.  (See  Sauces  for 
the  godard.)  You  are  to  garnish  with  pigeons 
k  lagemtier,  large  quenelles,  larded  sweetbreads^ 
and  especially  large  cock's-combs,  which .  slit 
into  the  fillet,  whep  you  i^re  going  to  send  up 
to  table.. 

N?  22.— -L'^%ati  r^', ; 

Ths  loin  is  preferable  to  any  other  part.  There 
is  Very  little  to  be  said  about  the  manner  of 
rbastibg  it.  The  size  of  the  joint  and  the  state 
of  ^lir  fine  must  determine  the  time  you  have 
it  down.    Serve  up  with  jus  only.    (See  Sauces.) 

N?   33. — Rump    of  Beef  au    natureU     (See 

Removes i  N?  1  •) 

N?  S4.— La   Culotte  a    la    FlanHmde.     (See 

Removes^  N?  2.) 

K  4 


K?  35—10  Boiirme  aH  miyreh  et  h  la  H^ 
mande.    (See  Remapes^  N?  3  ) 

K?  26,—/^  Cdte  de  Boeuf  braiz^  en  HochepoK 

Takk  tbout  four  ribs  of  beef:  parez  Ijia 
thick  parti,  lard  them  With  thick  baeon^  an4 
hraize  them  in  the  same  msinner  as  you  woiil4 
do  the  rump.  Send  up  with  glazed  onions^  or 
cabbages^  or  hochepoty  or  a  $auce  hmhiey  round 
|L  Observe  that  yon  are  not  to  d^tacb  the  ribtfj^ 
^hicb  are  to  be  served  flat  as  if  they  were  mkU 
fOB  chops. 

Jff?  Z'j.^LEntre'Cdte  de  Bern/ grille,  Sauf^ 

* 

hcuchAe. 

You  tak^  the  middle  part  between  two  ribs, 
]ftat^n  it  well  ip  a  good  shape,  and  broil  it.  If 
it  be  thick  yott  must  hate  a  gentle  ftre  .to  heat  i$ 
through;  if  it  be  thin,  your  fire  tdust  be  briski 
fcr  if  not  your  meat  would  not  get  a  coleirr« 

1^  8mm  hivohi^:^ 
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€IIAP.  VI. 


ENTRIES   OF  MUTTON. 


•4^1*1. 


N?  \.—Cdteletie  de  Mmim  h  h  Saubise^ 

You  take  a  carri  de  nmitan^  and  eut  ^ 
rhopft  one  by  one  without  flattening  them ;  ettt 
off  the  flat  bone  at  the  extremity  of  the  chops* 
Then  mark  them  in  a  stew-pan  with  all  yo«r 
parureSf  likewise  with  the  jmrurea  of  yow 
^oos  for  la  saubise.  Season  the  whole  w^U 
with  carrots^  and  bancb  of  parsley  and  green 
(Dnionsy  salt,*  and  a  very  small  quantity  of  8pie% 
^.  throw  in  four  or  five  spoonfuls  of  good  broth^ 
%o  bruize  them.  When  done  drain  them,  and 
Jet  them  cooL  Strain  the  liquor-  through  a  silk 
sieve.  Then  reduce  it  to  glaze.  Next  pareM 
your  chops  nicely  and  put  them  with  the  gUze# 
This  being  eooipteted^  dish  thenk  f^  mirotan, 
find  pour  the  souhise  in  the  middle. 

Some  people  will  take  two  carries  de  twutonf 
pni  cut  two  bones  to  each  chop,  lard  them  with 
^wioon,  and  bruize  them  as  above.    But  mutton 
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being  in  general  fat,  it  is  better  not  to  lard  them. 
With  regard  to  the  two  bones,  you  must  make 
them  as  flat  as  aboVe,  for  if  tob  thick  you  cannot 
dish  them  well. 


Another  Method-  ^preparing  les  Cdtekttes  ^ 

la  Soubise. 

You  cut  your  mutton  chops  a  little  thicker 
than  when  you  wish  to  broil  them.  Parez 
ifaeni  nicely,  and  put  them  into  a  stew-pan, 
where  they  may  all  lay  flat.  Put  an  onion  or 
two,  a  few  carrots  toum^es^  a  little  salt,  four  or 
five  spoonfuls  of  good  cdnsonvme^  and  sweat  thd 
Whole  till  it  be  entirely  done.  Then  take  out 
the  roots,  put  in  a  little  glaze,  and  reduce  over 
a  lai^e  fire.  When  entirely  sur  glace^  lay  them 
on  a  cover  to  drain  the  grease,  and  serve  up 
before  they  can  get  dry.  This  method  is  prefer- 
able to  the  other.  In  neither  case  must  you 
lard  your  chops  with  bacon. 

« 

N?  a.— Les  Cdtekttes  en  Haricot  Vierge. 

Prepare  your  chops  as  above.  Braize  them 
in  the  like  manner.  As  several  people'  do  not 
like  onions,  serve  them  with  a  haricot  vierge 
msiesid  o{  z  sotdnse.    (See  Sauces.)  "  *' 
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m  a.—Cdtekites  h  la  Mnute, 
Take  the  best  part  of  a  neck  of  <  mutton  that 

•  •  •  « 

has  been  kept  for  a  while.  Cut  the  chops  one 
by  one^  and  parez  them  as  nicely  as  you  can. 
Season  them  with  pepper  and  salt,  dip  them 
into  some  melted  butter,  and  broil  them  over  a 
brisk  fire.  Serve  up  with  a  very  strong  iiond 
de  veau.    (See  Sauces.) 

N?  4.-^C6teleHe$  h  tltaUenne 

Arb  prepared  as  above,  but  are  to  be  dipt  into 
crumbs  of  bread  and  seasoned.  After  having 
dipt  them  once  into  the  crumbs^  you  repeat  the 
same  operation  in  melted  butter  and  crumbs  a 
second  time,  and  broil  them.  Then  wipe  them 
over  with  a  clean  cloth,  and  serve  up  with  ad 
Italienne  rousse.    (See  Sauces.) 

N?  5. — Cdtekttes  en  Epigramme. 

These  are  nearly  the  same  as  in  K?  3.  Only 
you  serve  in  the  middle  a  breast  of  mutton  eA 
hachepoL    (Sec  Sauces.) 

N?  6. — Cdtelettes  en  Haricot  brun. 

Several  people  braize  and  glaze  them,  and 
put  the  haricot  brun  iii  the  middle,  but  I  will 
explain  the  manner  in  which  they  are  to  be 
prepared,  ia  order  that  they  may  taste  of  the 
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ttiriiips.  Cot  your  chops  m  in  N?  I^  parez  the 
booes  nicely^  thrp  fry  then  in  a  little  butter;  of 
H  nice  brown  colour^  dnin  this  butter^  and  make 
n  ronx  very  ^/p^^t  Moisten  with  some  blond  th 
veau  of  a  fine  cqriour^  and  well  seasoned.  Whea 
your  sauce  boils^  throw  in  your  chops,  and  let 
tbem  stew  gently  o|i  the  porner  of  the  stove. 
Skim  the  sauce  freqi;ently  x  when  the  chops  ate 
doi)e»  drain  them  ip  a  clean  stew-pan.  Have 
iMdy  SQipe  turnips  tprned  in  whatever -shape  you 
think  proper,  but  not  too  small  fpr  this  entrie, 
drain  yapr  sauce  through  #  tanuay  over  the 
turnips^  which  stew  in  t^is  sauce  with  a  little 
MV^T.  Continue  skimming  frequently.  When 
your  turnips  im  done  mix  the  whole  together, 
chops  and  all,  and  warm  them  au  bain  mme  ^ 
or  give  them  one  boil  or  two  ths^t  they  ynay  taste 
of  tbe  turnips. 

iVlB.^-^Some  peojjfle  will  fry  the  turnips  in 
batter  to  make  them  brown^  which  is  useless^  as 
they  will  lo^k  very  well,  provided  the  blond  dei 
veau  be  of  a  fine  colour. 

N?  7. — Lea  Cdtelettes  santies  h  V Essence. 

Faeez  these  as  in  N?  3,  mark  them  in  a 
$aut4  pan  with  clarified  butter.  Sautez  them 
over  a  brisk  equal  fire.  Drain  part  of  the  but* 
ter ;  put  one  or  two  spbonfuis  of  Espagnole  %nd 
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«  litlie  gUze  into  your  ^auhf  ptq  with  the  jui«t 
of  a  lemon.  Keep  atirring  the  whole  over  the 
fire,  but  do  not  let  it  boil.  Dirii  and  send  up 
instantly. 

N.B. — If  these  are  kept  waiti  ng  thdf  ai^  spoilt. 
They  are  fine  eating  however  for  such  people  «l 
like  their  meat  verd  cuite :  but  if  they  be  o?w^ 
done  they  have  no  more  savour  tfao^  oorl^  lor 
leather* 

N?  8. — Cdielettes  h  la  Maintenon* 

Pae&z  your  chops  as  in  N?  3«  Chop  fine 
some  sweet  herbs  such  as  parsley,  shalots^  a«d 
mushrooms^  which  fry  in  a  little  butter.  When 
your  sweet  herbs  are  done,  pass  your  chops  a 
little  in  that  seasoning,  let  them  coal,  thea 
wrap  them  up  in  paper,  and  broil  tb<^9i  over  i 
slow  fire.  This  entree  I  cannot  approve  muda 
oi  on  account  of  the  greased  paper  which  ia  tii 
fippear  at  the  table. 

N?  9. — Les  Filets  Mlgnons  (i  la  Mar^chak. 

The  Jilets  ndgnonjs  of  mutton  are  to  bo  tajim 
Qff  from  under  the  saddle,  take  off  all  the  fat  i 
flatten  the  fillets  with  the  handle  of  your  knifes 
and  dip  tfaem  into  crumbs  of  bread.  AtUr 
having  broiled  them  of  a  fine  CQlour^  sauce 
them  with  the  Marichale.    (See  Sauces.) 
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N?  lX}[-^Les  Filets  Mtgmms   de  Mmttm  en 

QhevreuU. 
You  must  have  the  fillets  of  four  saddles  of 
mutton,  which  of  course  produce  eight  Jitets 
ndgnons.  Lard  them  in  the  same  manner  as 
fillets  of  rabbits,  next  pickle  them  in  a  maHnade 
crucj  such  as  thyme,  parsley,  bay-leaves,  onions, 
salt^  pepper  and  vinegar.  When  they  have 
been  laying  for  two  or  three  hours  in  this  mari-^ 
node,  mark  theni  in  ^  saut4  pan  betwe<sn  two 
layers  of  bacon,  and  bake  them.  When  done 
glaze  them,  and  serve  them  up  with  a  poivrade 
under  them.    (See  Sauces.) 

N?  1 1 . — Les  Filets  Mignons  h  la  pur^e  d'OseiUe. 

These  are  to  be  pards  and  larded  as  in  N? 
10.    Mark  them  as  2l  frtca^ndeau,  by  which  is 

meant  that  you  make  a  bed  of  roots  in  a  stew- 

* 

pan,  these  you  cover  with  a  second  bed  of  layers, 
of  bacon;  then  you  lay  your  larded  fillets  on 
the  bacon,  and  powder  them  over  with  a  little 
salt.  Moisten  but  little.  They  only  requh*e  one 
hour  to  be  done,  between  two  fires,  one  on  the 
top,  another  at  bottom.  When  they  are  done, 
reduce  the.  liquor  and  put  your  fillets  into  that 
glaze.  Serve  under  them  the  p^r4e  d'oseilie. 
(See  Sauces.) 
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;    N.B. — ^They  are  also  sent  up  h  la  chicorde,  h 
ih  Soubise,  a  la  Macddoine^  &c« 

N?  1 2. — Les  petits  Carrds  de  Moutou  en 

Aigrettes. 

Take  the  best  part  of  two  necks  of  muttony 
parez  the  fillet,  lard  it  as  a  fricandeau;  take 
off  the  upper  jikin  of  the  flank :  then  take  a  pieci 
of  coki  noix  of  veal,  likewise  a  piece  of  cold 
hMlU  beef,  which  cot  round,  a  little  larger  that! 
your  hand.  You  wrap  this  beef  up  in  a  very 
thick  layer  of  bacon,  which  you  tie  round  the 
beef«  Next  turn  the  mutton  with  the  larded 
fillets  downwards,  and  the  fat  upwards :  mark 
this  in  the  same  manner  as  the  Jilets  mignons^ 
with  the  purde  d'oseille.  When  they  are  done, 
take  out  the  beef  and  the  bacon,  and  in  the 
middle  pour  a  Macddoine*    (See  Sauces.) 

N?  13. — Le  Carri  an  PersiL 

* 

Take  the  same  two  parts  as  above;  after, 
having  taken  off  the  bones,  take  off  also  the 
nerve  as  if  you  were  going  to  lard  them.  You 
have  in  readiness  a  few  branches  of  parsley, 
quite  green  ;  with  which  you  lard  the  fillet  only 
but  very  thick,  for  when  well  done  the  parsley* 
ts  diminished  considerably  as  it  gets  dry.  Before^ 
you  spit  your  mutton  it  must  be  marinate  in  oil 
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tnd'  salt,  an  ootoQ  est  into  fMeeB,  &c.  Td^ 
oil  makes  the  panley  crisp,  and  preserves  iff 
green  colour.  Send  up  with  a  powrade^  or  an 
JBspagnole.     (See  Sauces.) 

N?  14. — Les  Carbanades  a  la  Jardinihe. 

Take  the  covered  parts  of  tiro  saddles  of 
mutton,  and  cut  off  the  skin  that  is  over  t^ 
fat^  without  stripping  the  fillet.  Cut  each  sa4« 
die  in  two.  Roll  the  taok  after  you  bav^ 
shortened  the  ribs.  Skewer  your  little  carbom 
nade$y  and  braize  them  as  you  have  done  aboye^ 
N?  IS.  Notwithstanding  they  be  i%t  enough^ 
cover  tliem  with  bacon^  that  the  upper  part  may 
be  kept  white^  that  is  to  say,  retain  its  natural 
colour,  so  that  it  may  be  glazed  of  a  fine  brown# 
(See  Sauces.) 

N.B. — This  entree  although  frequently  sent 
to  table  in  France,  is  not  often  introduced  in 
this  coqntry.  Jt  may  be  sent  up  h  la  chicor^e^ 
h  l^oseiUe,  or  with  any  sauce  whatever. 

N?  15. — Les  Poitrines  de  Mouton  h  la  Ste. 

Menoult. 

TaaSB  are  to  be  braized  with  carrots,  onions^ 
^ices,  &c.  When  they  are  well  done,  drain 
them.  Take  out  the  bones  and  let  the  meat 
fool,  between  two  plajbruls  that  it  m^y  be  kept 
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flat  Wheni  cold  eut  into  hearts^  nnto  rounds^ 
or  into  chops^  just  as  you  like.  Brash  them 
over  with  the  yolk  of  an  egg^  and  then  dip  theoa 
into  crambs  of  bread;  next  dip  them  into 
melted  butter  and  give  them  another  coat  of 
bread  crumbs.  Put  them  into  the  oren  to  give 
them  a  fine  brown^  and  then  serve  them  up  with 
a  sauce  hach^e,  or  an  ItoHeume^  or  en  haricot. 
It  is  highly  improper  to  have  them  over  done« 
This  is  also  a  common  dish. 

K?  l6.— Z^  Musette  de  Mautoh  h  la  Cjhicorie. 

I 

Take  a  shoulder  of  mutton  that  hiets  been  kept 
for  some  while ;  bone  it  without  taking  off  the 
thin  skin  that  is  found  near  the  joiiit ;  powder 
it  over  with  a  little  pepper  and  salt.  Then  pass 
a  piece  of  packthread  round,  as  tailors  do  round 
a  button^  fasten  the  packthread^  and  mould  the 
shoulder  of  mutton  quite  round.  You  ha\re  pre- 
served the  knuckle  so  that  it  may  resemble  a 
bag-pipe.  Braize  it^  and  season  it  well.  After 
having  drained  and  glazed  it^  send  it  up  with 
either  chicor^e,  or  oseiUe, 

N.B. -^It  may  also  be  stufTed^  and  a  flowret 
larded  in  the  middle  part^  and  sent  up  with 
white  bean%  4  la  Ltonaise.    (See  Sauces.) 
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N?  17. — Langues  de  Mouton  aux  Niwets. 
•  Take  eight  tongues  of  an  equal  size ;  let  them ' 
disgorge  in  a  little  water  and  flour^  and  hext' 
blanch    them.      When    thoroughly    blanched, 
mark  them  in  a  stew-pan  to  braize  them.     In 
case  you   should  have  a  braize  of  beef,  or  of 
mutton,  or  any  others,  as  they  will  all  equally 
answer  the  purpose  for  sheep^s  tongues,  when 
they  are  done  you  peel  them  arid  cut  them  in 
two.     Dish  them  en  mirotoUy  and  mask  them 
with  th^, sauce  of  t^ie  haricot^   the  turnips  of 
course  being  put  in  the  middle.     (See  Sauces.) 

I^?  18. — Lapgues  de  Movion  avx  Lfiitues. 

• 

These  tongues  are  to  be  braized  as  above, 
the  same  as  those  you  wish  to  cook  in  any  way 
whatever.  Take  a  dozen  and  a  half  of  full 
cabbage-lettuce,  wash  them  very  clean,  and 
blanch  them.  When  they  are  cold,  and  that 
you  have  squeezed  all  the  water  out  of  them, 
mark  them  in  a  stew-pan,  surrounded  with 
layers  of  bacon ;  moisten  them  with  a  little 
braize f  or  a  potle.^  or  any  thing  to  make  them 
rich.  .Othervxise  take  the  pot-top,  with  a  little 
broth  and  salt.  When  your  lettuces  are  quite 
done,  you  drain  them,  and  squeeze  them  'in  a 
(iQth  to  extract  the.  grease^      Dish  them    ^ 
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1 
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\ 

irasateSf  namely  a  tongue,  a  lettuce/  and  -so  on  i 

successively.     Put  a  large  tongue  in  the  middle^  j 

to  improve  the  look  of  the  rbsate.  Another 
time,  you  cut  your  tongues  in  two,  and  dish 
them  en  miroton,  that  is  one  half  of  a  tongue, 
ajjd  a  lettuce  alternately.  In  this  ca«e  you  put 
a  jardinih^e  in  the  middle,  and  mask  both  the 
tongues  and  the  lettuce  with  the  Espagnole. 

a?  IQ. — Langues  de  Mouton  augratin. 

Cut  as  many  toasts  of  bread  in  the  shape  of 
CQpk9*-combs,  as  you  have  tongues.  Take  some 
Jiarce  fi^ie.  (See  Chap.  IV,  N?  6.)  Erect  a  little 
dome  in  the  centre  of  your  dish,  and  dress  your 
tongues  in  the  said  farce^  leaving  however  room- 
enough  between  to  place  one  of  the  toasts ;  then 
put  your  dish  into  the  oven.  When  your  farce 
and  tongues  are  done  take  them  out  of  the  oven, 
and  dwn  %11  the  grease ;  they  mast  be  covered 
with  bacon,  in  order  that  they  may  not  get  dry, 
(unless  a  mould  may  be  procured  to  close  her- 
metically) you  riien  put  your  toasts  fried  of  a 
fine  brown  colour'between  each  tongue,  and  your 
sauce  with  a  thick  essence.     (See  Sauces,) 

N?  20. — Langues  de  Mouton  en  PapiUotes. 

The  tongues  are  to  be  cut  in  tvvo^  and  put 
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into  a  ducelk,  or  in  fine  herbs^  the  same  af 

^f  chop9  ^  la  Maintenon.     When  you  put  any 

meat  whatever  en  papiUotes^  you  must  use  as 

great  a  quantity  of  fine  herbs  as  possible.    (See 

N?8.) 

N?  ilfT—Langues  de  Mouton  imincis  h  la  Chi-- 

cor4e. 

First  cut  your  tongues  in  two ;  next  mince 
them  equally,  and  throw  them  into  the  chicorie 
iL  tEspa^nole.    (See  Sauces.) 

N?  22. — Epdnci  de  Mouton  aux  Concomhres. 

Roast  a  Jeg  of  mutton  that  has  been  kept  for 
^longtime.  Wh^  done  verd  cuit,  let  it  cool; 
when  quite  cold  parez  the  nerves^  skin^  ht^  &c. 
&c.  next  make  an  inunc^  which  throw  into  the 
^auce  aux  concombres  h  VEspagnole.  (See  Sauces.) 

N?  ^S^-^Eminci  de  Mouton  h  la  Chkarie. 

This  is  to  be  prepared  in  the  like  manner  to 
all  other  Amncds  of  mutton.  Only  observe  that 
dmmeA  of  black  meat^  as  we  call  them,  require 
brown  sauces;  and  that  the  meat  must  never 
boil  a  second  time^  as  it  would  become  tough. 
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N?  iU.^'^Les  Queues  de  Mouton  h  la  purde  de 

Pais. 
DiSGoiiGE  the  taik  in  water  to  draw  out 
the  blood ;  next  blanch  them^  and  braize  theni 
in  an  old  braize;  otherwise  they  are  tp  be  sea* 
Boned  with  carrots^  onions,  spices,  &c.  When 
done,  drain  and  glaze  them.  Then  let  them 
get  a  little  diy  in  the  oven.  Pat  the  pur^ 
de  pais  under  them,  the  same  if  you  use  the 
pur^e  d'osetUe. 

N?  35. — Les  Ctueues  de  Mouton  h  la  St.  LaurenU 

Beaizb  them  in  the  same  manner  as  those 
above ;  drain  them  and  let  them  cool.  Mind  to 
give  them  a  pleasing  shape.  Next  brush  them 
over  with  the  yolk  of  an  egg,  and  dip  them  into 
crumbs  of  bread.  Then  dip  them  into  melted 
butter  and  crumbs  of  bread  again.  Put  them 
into  the  oven  till  they  be  of  a  fine  brown^  if 
your  oven  be  hot  enough  ;  if  not  broil  them  and 
send  them  up  with  rich  gravy,  or  an  Italienne. 

\Ar.ll.-.The  entr^s  of  mutton,  from  N?  I7, 
to  this  last  number  are  not  very  frequently  sent 
up  to  table  in  England,  but  in  France  they  are 
held  in  high  estimation.  The  tails  are  served 
in  different  ways,  but  the  most  commendable 
is  with  green  peas.    (See  pois  au  lard,  N?  10.) 

L  3 


150 

^?  2Q.'—Les:CerveUes  dg  Mouion  en  Matehtte, 
Detach  the  brains  from  the  head  without 
breaking  tbetn.  Put  them  into  a  large  vessel 
with  some  Juke  warm  water ;  take  off  the  skin 
and  let  them  disgorge  for*  two  hours.  When 
they  are  become  quite  white,  boil  tbera  in  water, 
vinegar,  and  salt,  and  when  they  ar^done,  serve 
them  up  with  a  sauce  that  is  called  matelotte^ 
which  is  to  be  made  as  fallows.  You  have  a 
good  Espagnoky  glaze  some  small  white  onions 
(see  oignom  braises)  and  a  few  mushrooms  in 
yoor  sauce;  together  with  a  few  qockVcombs. 
Dish  your  brains  in  flowrets,  with  some  toast  of 
jbread  in  the  shape  of*  a  cock's-comb  betweeti: 
«ach ;  then  mask  with  the  sauce,  and  let  the 
ingredients,  or  ragout,  be  put  in  the  middle. 

N?  21.^Les  Pieds  de  Motiton  a  la  Poulette. 

Tak£  a  dozen  of  sheep's-trotters  well  scalded* 
Wash  them  in  boiling  water  and  stew  them  in 
a  blanc  (see  Sauces) ;  when  well  done,  take 
some  sauce  toumde  rather  rich,  and  let  your 
ti'otters  have  a  gentle  boil,  as  merely  to  help 
tlie  thickening,  into  which  you  have  put  a 
little  chopt  and  blanched  parsley  with  the  juice 
of  a  lemon.  If  you  should  happen  to  have  no 
sauce  toumde.  m^ke  SL.Vittle  roux  bla;nc.  moisten 
it  with  {^ood  consoinmi^  seasoned  with  a  bunch 
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'<>^  paisley  and  Bmall  onions,  and  a  few  mush-) 
rooms.  Let  this  sauce  stew  on  the  corner  of  the 
«tove;  skim  the  grease,  and  after,  having  re- 
'duced  it  to  that  state  when  the  thickening. may 
•be  thrown  in^  drain  the  sauce  through  a  tammy^ 
and  boil  the  trotters,  that  the  sauce  .may  get 
thick,  and  stick  to  the  mea^ti  .  * 

K?  28. — Les  Pieds  de  Moutoh,  en  CaneUnis. 

Tare  some  mutton  trotters  as  above,  and 
•stew  thdm  ih  the  like  itaanner,  but  do  not  let 
them  be  over  don^,  as  they  are  to  be  stuffed 
virith  a^ree,  which  could,  not  be  done  in  the^ 
latter  case.  Introduce  the  farce  ii  quenelles^ 
When  your  trotters  are  well  stuffed^  mark  them 
between  layers  ef  bacon,  and  moisten  them. with 
a  poile*  Stew  them  for  half  an  hour  only,  on 
account  of  the  farce.  Drain  them,  and  ma^k 
them  with  an  E^pagnok. 

N?  29. — Les  Pieds  de  Mouton  en  Marinade 

Are  to '  be  prepared  in  the  like  manner .  as 
those  above.  Make  a  marinade  cmte,  wherein 
ydu  leave  the  trotters  to  ntaririate.  Then  drain 
ihem,  and  dip  them  in  a  paste,  fry  them  of  a 
fine  brown,  and  when  well  drained  send  thdm 
)ip,  with  parsley  fried  green  in  the  middle^ 

h  4 
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For  k  fMirikkk  M&e^  take  carrots^  oiiiowi  « 
little  parsley  roots^  a  dore^  a  iittle  tfiyme  aa4 
^  few  bay-leavesj  and  a  shalot^  which  miiioe 
together.  Ffy  Aem  a  fittle,  or  what  is  generally 
termed  white  in  a  little  butter^  When  the  roota 
txqgin  to  <x>IoQr^  motsten  with  haif  water  and 
half  vin^r ;  let  the  roots  and  Tegetablea  get 
quite  done ;  season  with  pepper  and  salt^  and 
drain  through  a  silk  sieve,  whatever  you  may 
chase  to  marhiaie. 

With  regard  to  the  batter  intended  for  fiyio^ 
marinades,  JrUieaux,  See.  put  about  foar  spoon^ 
fills  of  flour  into  an  earthern-pan,  with  a  little 
aak,  a  little  olive  oil,  and  moisten  with  a  suf- 
ficient quantity  of  water,  that  the  paste  may  not 
cord*  When  the  flour  is  well  mixed,  beat  the 
whites  of  three  eggs,  which  mix  with  your  past^ 
and  then  put  in  whatever  you  may  wish  to  fiy ; 
let  it  be  done  instantly,  however.  This  method 
is  preferable  to  any  other,  especially  when  beer 
is  used ;  except  perhaps  such  as  may  be  recom* 
mended  for  artichokes,  orlies,  &e.  &c.  &c« 

N?  30. — Rognons  de  Mouton  d,  la  Brochette. 

Takb  some  kidneys  that  have  been  kept  for  a 
while,  cut  them  in  two  and  use  a  small  skewer 
to  keep  them  open^  in  imitation  of  two  shells ; 
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p^^er  iSiem  over  wiUi  a  little  pepper  and  salt; 
dip  them  into  a  litde  melted  butter^  and  broil 
them  jut  as  yaa  are  going  to  serve  «p.  Broil 
the  side  that  you  ha^e  cat  opened  first :  when 
yon  broil  the  other  aide  the  whole  of  the  gravy 
issues  on  the  upper  purt.  Mind  when  you  tak^ 
them  off  the  fire,  that  th^  afiuresaid  gravy  be  not 
dropt  dowm  Have  some  parsley  chopt  very  fine^ 
mixed  with  fresh  butter^  the  juice  of  a  lemony 
pepper^  and  salt;  put  a  little  of  that  mixture 
over  each  kidnqr^  and  send  up  to  table  in  a  hot 
dish* 

iVlB.— ^Kidneys  are  ma  excellent  breakfast  fiir 
sportsraeuj  but  are. seldom  sent  up  to 


H?  31. — Rognons  au  Vin  de  Champagne 

Are  prepared  in  every  respect  as  in  N?  19* 
Entrees  de  Basuf. 

N?  32. — Le  Quartier  de  Moutonaux 


See  Relevis  de  Potage,  N?  6.  With  the 
observation  that  you  are  not  to  braize^  boil^  or 
roast  at  the  same  time  such  meat  that  will  nqt 
require  to  be  so  long  done. 

N?  33. — Le  Gigot  hrahif   called  generally  dfi 

Sept  Heures. 

See  Relevis  de  Potages,  N?  7. 


154 

N?  34. ^Le  QuarK^r  de  M(mtm,fartie  'h  tat 

Takb*  a  leg  of  mutton  with  half  of  the  saddiej 
Bone  it  without  damaging  the  skin,  cut  off  all 
the  fat ;  then  take  some  fat  bacon,  about  one-* 
third  of  the  quantity  of  your  meat :  chop  the 
bacon  and  the, meat  together,  season  the  whole 
well,  with  minced  parsley  in  the  faree\  now 
itulff  the  skin  of  the  leg  of  mutton,  sow  it  under-* 
'ways,  wrap  the  whole  in  a  cloth,  and  braize  it 
as  a  gigot  de  sept  heures.  (§ee  gigot  de  sept 
heures.)  Drain  it  a  short  time  before  you  serve 
up,  in  order  to  be  capacitated  to  take  off  the 
packthread.  Then  glaze  and  serve  up  with  the 
Lyonaise.     (See  Sauces.) 

N?  35. — La  Selle  de  Mouton  rdtk. 

Take  off  the  skin,  if  not  it  becomes  too 
brown,  and  resists  the  knife. 

N?  36. — Cam^i  de  Mouton  houillu 

Strip  a  neck  of  mutton,  the  best  part  I  mean^ 
of  the  ^in  and  of  the  bones,  which  are  too 
deformed.  Boil  it  for  an  hour  and  a  half.  Then 
send  it  up  with  turnips  mashed  with  a  little 
butter  and  cream* 

N?  37. — Gigot  de  Mouton  bouillL 

The  same  as  the  above,  only  boil  longer 
according  to  the  size. 
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CHAR    VII. 


ENTRfiES  OF  VEAL, 


N?  !• — Cdtelettes  de  Veau  grillds  a  Vltalienne.^ 

Take  the  best  part  of  a  neck  of  veal ;  cut  the 
ribs  one  by  one^  flatten  thero^  and  parez  them 
nicely.  Next  dip  them  into  butter  only  and 
broil  them  on  a  slow  fire,  that  they  may  get  a  tine 
brown  colour.  Do  not  forget  to  powder  a  little 
pepper  and  salt. before  you  dip  them  into  the 
butter,  and  send  them  to  table  with  an  Italienne 
rousse. 

N?  2, — Cdtelettes  de  Veau  h  la  Vdnitienne,  dites 

aux  fines  Herles. 

Tarb  the  same  part  as  above ;  when  your 
cutlets  ate  well  parses,  take  a  quarter  of  a 
pottle  of  mushrooms,  a  few  shalots,  a  little 
parsley,  chop  the  whole  very  fine  separately, 
rasp  a  little  fat  bacon,  and  a  small  bit  of  butter, 
and  stew  your  fine  herbs  on  a  slow  fire.  As  soon 
as  they  are  fried^  put  your  cutlets  with  the  fine 


I 

berbs;  and  stew  them  over  a  small  stove*  When 
they  are  done  and  well  seasoned  with  salt  and 
pepper,  skim  off  as  much  grease  as  youcan^  put 
in  a  spoonful  of  sauce  toumie  and  thicken  your 
sauce  with  the  yolks  of  three  eggs,  mixed  vnth 
a  little  cream>  and  the  juice  of  a  lemon. 

N?  3. — Cdtelettes  de  Veau  h  la  Dauphine. 

Take  six  fine  cutlets  of  veal,  and  parez  them 
on  one  side  only,  but  all  on  the  same  side :  lard 
them  like  9^  JHcandeau,  only  let  the  bacon  be 
^t  finer ;  let  them  be  done  in  the  same  manner; 
'  then  reduce  the  liquor  in  which  they  have  been 
stewed^  with  which  you  glaze  them.  Serve  up 
with  either  chkarie^  or  oseille.    (S^  Sauces.) 

K?  A.'— Cdtelettes  de  Veau  h  la  Mirqmx. 

Put  a  little  fresh  butter,  some  few  small  shreds 
of  ham,  a  little  thyme,  the  half  of  a  bay-leaf^  a 
few  stalks,  or  a  bunch  of  parsley,  into  a  stew-pan. 
Then  put  the  cutlets,  which  have  been  paries  and 
seasoned  as  above,  over  the  ham  and  butter  and 
season  them  well.  Next  sweat  them  on  a  very 
slow  fire.  When  they  are  done,  drain  the  grease ; 
pour  in  two  spoonfuls  of  Espagnolef  and  one 
spoonful  of  consommiy  to  detach  the  glace^  the 
juice  pf  a  lemon.  Send  up  your  cutlets  mashed 
with  this  sauce,  after  having  taken  out  the  thyme 
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itid  bay-Itef.    If  you  should  choose  to  ienre  up 
the  ham  cut  into  fanciful  figures^  you  may« 

N?  5.— Crf/e/c/fe^  de  Veau  en  PapillotteSy  or  h 

la  Maintenon. 

These  are  to  be  prepared  in  the  same  manner 
as  indicated  in  N?  2»  When  they  have  been 
stewed  for  a  short  time  with  the  fine  herbs^ 
you  let  them  cqoI.  You  then  cut  some  bacon 
into  hearts^  which  you  put  on  each  side  of  your 
cutlets  to  prevent  the  paper  from  catching'  fite^ 
then  you  wrap  them  well  in  the  paper  and  rub 
the  paper  with  oil^  and  broil  them  on  a  very  slow 
fire* 

N?  G.'^CStelettes  de  Veau  h  la  Chingara. 

Pakez  your  cutlets  as  above.  Sweat  them 
with  a  little  butter  and  ham  ;  when  they  have 
been  well  seasoned^  and  are  done^  cut  some  slices 
of  tongue  h  Vicariate  of  the  size  of  your  cutlets^ 
which  you  glaze^  and  with  which  each  cutlet  is 
to  be  covered.  Serve  them  up  with  an  essence 
detached  from  the  glace. 

N?  /• — Cdtelettes  de  Veau  h  la  Dre^x. 

These  are  to  be  cut  very  thick^  and  larded 
Ivith  large  slips  of  ham.  Season  and  mark  them 
Wrapt  up  in  bacon  and  carrotsj  onions,  thyniey 
doveSj  bay-leaves^  &c.    Lay  the  parures  on  the 
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tOf)}  and  moisten  with  two  spoonfuls  of  rich- 
broth  J  then  let  them  stew  over  a  very  slow  fire. 
When  they  are  done,  lay  them  in  a  disli  to  cool, 
Niext  parez  them  of  an  agreeable  shape,  and 
put  them  into  the  glaze  of  the  liquor  which  you 
have  reduced.  When  dinner  time  is  at  hand, 
glaze  them  of  a  fine  btown,  and  serve  up  with 
an  Espagnole^  or  sauce  hachS. 

w 

N?  8. — Cdt^lettes  de  Feau  h  la  Chdlons. 

''  Thesb  are  prepared  in  the  same  manner  asf 
those  above,  N?  /•  The  only  difference  is  that 
they  are  larded  chequer  like,  with  pickled  cu- 
cumbers, ham  and  fat  bacon,  and  that  the 
former  are  larded  with  ham  alone*  Serye  them 
up  with  a  sauce  hackee,  or  pur^e  of  sorrel. 

N?  9. — CStelettes  de  Feau  ^  la  FinancUre. 

These  are  to  be  prepared,  larded,  done,  and 
glazed  as  those  h  la  Dauphine;  put  under  them 
a  ragodt  h  la  Jinancikrey  (see  Sauces)  and  be* 
tween  each  cutlet  a  large  quenelle.     (See  Sauces.) 

N?  10. — Le  Carrdde  Feau  a  la  Crime. 

Take  the  same  part  as  is  used  for  the  cutlets; 
cut  the  bones  short  enough  to  be  enabled  to  roll 
the  flanks  beneath  :  give  it  a  square  shape  ;  and 
marinate  it  for  a  couple  of  hours,  with  oil, 
parsley,    sliced    shajpts,    pepper^    salt,    tbyme^ 


159 

and  bay-leaves.  Fasten  it  on  the  spit^  no  that 
the  shape  be  not  altered,  and  then  wrap  it  up 
in  battered  paper.  When  roasted  for  about  an , 
hour  and  a  half^  take  off  the  papen  Have 
veady  a  vehuti  reduced,  which  you  pour  oyn 
your  carri  de  veau,  with  which  you  baste  it  till 
the  sauce  adheres  all  round.  Swerve  up  with 
a  velautd, 

N?  !!• — Le  Carrd  de.Veau  h  la  Mirqpoix. 

You  mark  a  mirepaix  with,  rasped  bacon^ 
butter,  bit  of  ham^  thyme,  bay-leaves,  pepper, 
salt,  &c.  Melt  the  whole,  as  we  call  it  on  a  slow 
fire.  Wh^n  that  is  done  put  your  meat,  that 
has  been  prepared  as  above,  into  the  mirepoixm . 
Stew  it  a  little,  and  let  it  cool.  When  cold  take 
two  sheets  of  white  paper,  butter  one  of  them 
and  trim  it  with  layers  of  bacon.  Then  lay 
your  mirepoix  over  the  bacon  and  close  the  paper 
hermetically.  Wrap  the  whole  up  in  several 
aheets  of  paper,  and  bake  it  in  an  oven,  which 
however  must  not  be  too  hot.  It  will  be  done 
in  an  hour  and  a  halPs  time.  When  done  take 
off  the  paper  and  send  up  to  table  with  an  Espa* 
pole,  or  an  Italietme. 

N?  12. — Le  Carri  de  Veau  h  la  Barharie^ 
Trim  your  carri  as  above.    Cut  jsome  black 
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traflBet  into  nails^  and  with  these  krd  your 
neat  Put  them  in  quite  square  and*  leveU 
Braize  your  meat  as  you  would  do  a  fricandeam, 
but  it  requires  bacon  on  the  top>  that  your  veal 
may  retain  its  white  colour^  and  the  truflks^ 
their  black  one.  When  done  glaze  it  slightly^ 
and  serve  under  it  an  ItaUenne  aax  truffes.  (See 
Sauces.) 

N?  13* — Carr^  de  Veau  d  U  Ste.  Menhoui. 

BaaizE  a  carrd  de  veau  as  above>  but  without 
larding  it.  Send  it  up  glazed  with  any  sauce 
you  may  fancy.  If  it  be  returned  untouched^ 
snake  a  sauce  d'atfekts^'with  a  little  sauce  toumdep 
and  a  little  ItaUenne  blanche  (see  Sauces),  which 
reduce  on  the  fire.  When  your  sauce  is  quite 
thick^  throw  into  it  the  yolks  of  two  eggs.  Spread 
this  sauce  over  your  meat^  cover  it  likewise  with 
crumbs  of  bread;  then  have  a  little  melted 
butter^  and  strew  some  more  crumbs  over  it^ 
and  moisten  it  by  using  the  brush.  When  your 
meat  is  thus  well  soaked,  put  it  into  the  oven 
to  give  it  a  good  colour,  or  use  the  salamander^ 
Send  it  up  with  a  sauce  hackee.    (See  Sauces.) 

TV.JS.  All  the  entries  of  veal  such  as  earris^ 

Jricandeauxy    cdtekttes,    sweetbreads,    &c.   are 

served  up  with  all  sorts  of  purees,  and  la  Maci-* 

doinCy  in  the  summer  season.    It|i8  useless  to 
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multiply  articles  when  they  may  be  explained 
more  briefly. 

.  N?  14. — Le  Fricandeau  aux  diffirentes  Pur4e$* 

Fricandeau  is  a  very  good  enMe  when  made 
with  due  care  and  attention^  but  it  is  seldom 
cooked  with  that  degree  of  perfection  which  it 
requires. 

To  make  a  good  JricandeaUy  your  veal  must 
be  of  the  best  quality^  which  you  may  know  by 
the  meat  being  white^  and  not  thready.  Take 
off  the  skin  of  a  noix  de  veau,  flatten  it  on  a 
cloth  or  a  clean  towel,  then  at  one  stroke  level 
it  with  your  knife,  for  a  fricandeau  that  is  cut 
off  at  several  times  never  looks  so  well.  When 
you  have  pari  the  top  part,  turn  it  round, 
make  slits  in  the  middle,  that  it  may  taste  more 
of  the  seasoning.  Now  lard  it  very  thick,  which 
is  not  generally  done  properly  in  England.  The 
consequence  is,  that  the  bacon  not  being  laid 
sufficiently  crossways,  the  shreds  shrink,  and 
cannot  be  properly  glazed.  Never  blanch  your 
fricandeau  after  it  has  been  larded,  as  some 
people  will,  but  mark  it  in  a  stew-pan  large 
enough  to  contain  the  fricandeau  besides  plenty 
of  roots  cut  into  slices,  such  for  instance  as  two 
carrots,  two  large  onions,   and  some  roots  of 
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parsley,  besides  a  small  quantity  of  mace,  all- 
spice, thyme,  bay-leaves,  and  whole  peppek*. 
Put  all  these  in  tlie  bottom  of  your  stew- 
pan,  with  layers  of  very  fat  bacon,  on  the  top  of 
the  vegetables,  as  lean  bacon  gives  a  red  colour 
to  the  Jricandeaun  When  yon  have  thus  wed 
covered  your  roots,  «rect  a  small  dome  in  the 
centre,  lay  the  meat  over  the  bacon,  powder  a 
little  salt  over  the  Jricandeauj  and  moistea  with 
a  sufficient  quantity  of  broth  to  cover  tlie  roots 
without  reaching  the  said  fricandeau.  Then 
put  a  great  deal  of  fire  on  the  cover  o\  the  stew- 
pan,  keeping  very  little  beneath  the  stew-pan* 
It  is  not  amiss  to  observe  Uiat  Xhe  fricandeau 
being  done  in  this  way  retains  a  good  shape,  and 
all  its  gravy. 

If  you  should  wish  to  cook  it,  as  I  am  farther 
going  to  direct,  the  moment  it  is  parti  (which 
signifies  when  it  begins  to  boil)  you  put  it  over 
a  very  slow,  equal  fire,  for  three  hours  and  a 
half,  if  it  be  not  very  large.  Baste  it  frequently 
with  the  liquor:  then  take  a  needle  a  bnider, 
which  run  through  the  middle :  if  it  gets  in  and 
comes  out  easily,  the  Jricandeau  then  is  done 
enough.  Now  again  put  a  great  deal  of  fire  over 
it  to  make  the  bacon  firm,  which  otherwise 
would  break,  th  time  you  glaze  it.  The  liquor 
reduced  is  to  be  used  to  glaze  the  Jricandedu. 
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Serve  up  with  that  the  fwrie  the  season  will 
afford,  or  la  Mac^doine,  &c.     (See  Sauces.) 

JV.JB.  The  fricandeau  may  vary  with  regard 
to  the  shape,  but  the  savour  is  filways  the  same, 
if  it  be  done  properly*     If  for  instance  a  /H- 
candeau  is  to  be  served  when  there  is  a  grand 
party  it  is  requisite  to  give  it  another  shape  thai;i 
&r  a  fiimily  dinner.     Though  an  expensive  dish 
when  served  alone,  it  becomes  rather  cheap  if 
there  be  a  grand  dinner,  as  veal  in  abundance  is 
wanted  to  make  the  broths  and  sauces.    The 
fiaix  de  veau  besides  glaze,  will  supply  a  very 
elegant  and  good  entrSe^    In  the  summer  season 
you  give  it  the  shape  of  a  turtle.    You  cut  off 
p^rt  of  each  extremity  of  your  fricandeau,  you 
take  the  tops  of  asparagus  which  you  lay  beneath 
after  having  poured  in  a  Macddoine.    Have  four 
braized  lettuces  ready,  put  one  at  eaeh  corner^ 
as  sham  claws.    Asparagus  and  lettuce  eat  well 
with  a  Machine  and  of  course  they  may  be 
used  without  any  danger  of  their  being  disap- 
proved of.     In  the  winter   season  you    make 
quenelles  of  veal,  which  you  place  instead  of  the 
above*  mentioned  articles,  and  serve  up  with  an 
E^qgnole. 

Another  Method. 

Whin  yom  fricandeau  is  fully  lardtd,  split 
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it  through  the  middle.  Take  a  tcry  large 
turnip,  or  a  piece  of  cold  veal,  which  has  been 
used  to  make  a  sauce,  cut  either  round,  or  oval, 
wrap  it  up  in  bacon,  and  thrust  it  within  the  cleft^ 
which  you  have  practised  in  the  fricandeau. 
Mark  this  as  the  other,  and  let  it  be  done  in 
the  like  manner.  You  must  observe  that  it  will 
be  done  sooner,  that  is  in  less  time.  Glaze  it. 
Now  take  either  French  beans,  or  asparagus; 
place  them  erect  inside  of  the  two  extremities  of 
the  cleft,  and  pour  a  Macedoine  between,  with 
a  very  large  sweetbread  larded  and  glazed  over 
the  middle,  which  produces  a  very  pleasing 
effect. 

The  same  may  be  done  for  a  fricandeau  en 
puitSy  with  a  hlanquette  in  the  middle. 

N?   16. — Les  Grenadine  h  la  purSe  de  C^kri 

hlanc. 

y^  call  grenadins  small  fillets  of  veal  larded 
as  a  fricandeau,  cooked  and  sauced  in  the  sfime 
manner.  Out  of  a  noix  of  veal  you  may  make 
two  or  three  grenadins  according  to  its  size.  It 
is  no  easy  matter  to  explain  the  manner  of  cut- 
ting them;  let  it  suffice  to  say,  that  being  much 
thinner  than  a  fricandeau,  they  naturally  are 
(Jonc  in  less  time.  They  are  served  up  with  a 
Macedoine,  or  with  all  sorts  of  purdes. 
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N?  l6.— La  Noix  de  Veau  en  Bedeau. 

It  is  so  called  because  in  France  the  parish 
beadles  wear  gowns  of  two  colours^  one  half  of 
one  colour^  the  other  half  of  another.  Parez 
this  is  as  follows. 

Take  the  noix  of  a  young  heifer.  If  intended 
for  an  entree  choose  the  s^nallest  you  can  pro-^ 
cure ;  if  for  a  remove^  the  largest  that  can  be 
got.  Flatten  it  a  little  retaining  the  udden 
Form  a  crescent  on  the  border  of  the  fat,  and 
parez  that  part  where  there  is  no  fat.  Lard  it 
as  ajricandeau;  let  it  be  done  in  the  same 
manner,  only  cover  with  bacon  the  part  that  is 
not  larded,  in  order  to  keep  it  white,  and  glaze 
it  slightly  when  done.  Being  done  in  the  same 
style  as  the  fricandeau  it  is  served  up  with  the 
same  sauces. 

N?  17.— ^cawA  la  Bourgeoises 

The  only  part  which  I  could  wish  to  recom- 
mend in  this  case  is  the  cassis,  which  is  fat,  and 
a  luscious  eating.  It  is  not  generally  sent  up 
when  there  is  a  grand  dinner,  but  for  a  family* 
dinner  it  may  prove  very  acceptable  indeed. 
The  plain  way  of  cooking  this,  I  reckon  the  best, 
and  will  explain  it  accordingly.  Take  a  stew-pan 
large  enough  to  make  your  veal  6rm  in  a  little 
butter;  when  it  is  of  a  fine  brown  colour  all 
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rounds  put  in  a  f^w  caffotd^  otiioiid^  spiCes^  a 
tittle  lean  bacon^  and  two  cair^  feet  seasoned 
with  pepper^  satt^  tbyme^  &c.  Moisten  with 
two  spoonfuls  of  brotb^  and  let  the  wbole  stew 
for  a  eouple  of  hours  on  a  very  slow  fire.  When 
done  drain  the  grease^  take  out  the  spice  and 
serve  up  the  veal^  with  the  roots  all  round. 

N?  l8«-*-£e»  Ris  de  Veau  h  la  Dauphincr 

If  you  use  round  dishes,  you  must  have  four 
sweetbreads  ;  if  a  long  dish  three  large  ones  will 
be  sufficient.  Mind,  at  any  rate,  to  select  them 
of  a  large  size  and  very  white.  Parez  the  nerves 
and  the  fat;  throw  them  into  warm  water  to 
draw  out  the  blood  and  make  them  as  white  as 
possible.  When  thoroughly  disgorged,  blanch 
them  a  little,  that  you  may  lard  them  with 
greater  facility.  As  soofi  as  they  are  larded,  rub 
a  stew-pan  all  over  with  butter,  lay  your  sweet- 
breads over  the  butter,  powder  them  over  with 
salt,  and  stew  them  with  a  deal  of  fire  on  the 
top,  and  very  little  beneath.  When  they  are 
come  of  a  fine  brown,  cover  them  with  a  round 
of  paper,  and  lessen  the  fire  on  the  top.  If 
they  be  large  it  will  require  three-quarters  of  an 
hour  to  do  them.  If  they  be  too  much  done  they 
become  soft,  and  are  not  so  palatable.  When 
properly  done,  drain  them,  and  put  them  in  % 
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Xieave  them  in  the  glaze  till  dinner  time ;  then 
drain  them  afresh,  and  glaze  them  of  a  fine 
brown.  Serve  them  up  with  la  chicorie  au 
vthut^.    (See  Sauces.) 

N?  19. — Les  Ris  de  Veau  h  la  FtnancUre. 

THESSare  to  be  larded  and  done  in  every  respect 
as  those  above.  Send  up  vcith  a  fine  quenelle 
in  the  ipiddle,  and  under  them  the  ragoiU  h 
h^financUre,   or  le  ragout  a  FAllemande. 

N?  20. — Les  Ris  de  P'eau  h  la  Dreux. 

Let  your  sweetbreads  disgorge  till  they  be 
quite  white.  Then  blanch  them  thoroughly, 
which  is  made  known  when  they  are  quite  firm. 
Then  set  them  to  cool  in  cold  water.  Lard 
them  with  ham,  Qhequer-like,  very  close  to  the 
level  of  the  sweetbreads,  mark  your  sweetbreads 
between  layers  of  bacon ;  moisten  with  a  good 
poik,  and  stew  them  for  three-quarters  of  an 
hour.  Now  drain  and  glaze  them,  and^erve  up 
either  with  a  veUmtd^  or  Espagnole^  or  jpurie 
d'oseillet  &c. 

N?  21. — La  Blanquette  de  Veau  aux  Concom- 

bres. 

Boast  a  earr^,  or  a  loin  of  veaL    The  1^ 

M    4 
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part  is  tough  and  dry,  as  every  one  must  knovr. 
When  cold  cut  into  scollops,   and  put  it  into 

»the  sauce  hlanquette^  (See  Sauces.)  Take  six 
fine  cucumbers,  cut  them  into  quarters,  parez 
them  about  the  size  of  your  scollops :  then^take 
the  parures  and  some  other  pieces  which  mince 
with  a  little  onion.  Fry  the  whole  together 
in  a  little  butter ;  when  your  cucumbers  are  en- 
tirely melted,  moisten  with  a  sauce  toum^ey  and 
stew  them  on  the  corner  of  the  stove  for  an  hour ; 
skim  off  the  grease,  and  rub  the  sauce  through 
a  tammy.  Put  the  other  cucumbers,  in  some 
sauce  toum^e,  and  let  them  boil  till  done.    Then 

'  lay  them  in  a  hair  sieve  to  drain.  Put  together 
your  puree  of  cucumbers  and  the  sauce  toum^e 
when- you  have  boiled  the  cucumbers,  being  suf- 
ficiently reduced,  thicken  it  with  yolks  of  eggs 
well  beaten  and  seasoned  with  salt  and  sugar. 
When  your  sauce  is  well  thickened  with  the 
aforesaid  articles  and  a  little  thick  cream,  you 
put  in  your  meat  and  cucumbers,  and  keep  your 
sauce  hot,  that  the  meat  may  have  a  better 
savour.     This  entree  must  be  sweet. 

N?  22.-^Blapquette  de  Veau  ct  la  Paysarme. 

Roast  your  veal  as  above ;  cut  it  in  the  same 
way  ;  reduce  the  sauce  tourn^e,  season  well,  put 
your  veal  into  the  sauce  before  the  thickening; 
chop  some  parsley  very  fine  before  you  mix  it 


169 

with  the  thickening  with  the  juice  of  half  a 
lembn;  stir  the  stew-pan  round  without  using  a 
apoon^  and  send  up  to  table  quite  hot. 

N.  B.  This  is  a  very  good  method^  but  if  yoa 
can  cut  your  veal  whilst  quite  hot,  it  will  be  a 
great  improvement,  as  the  ^uce  then  iVill  be 
•    better  imbibed  with  the  meat* 

N?  23. — Escalopes  de  Ris  de  Veau  au^jc  petiH 

Pois. 

Take  four  fine  sweetbreads,  let  them  disgorge 
and  blanch  them  thoroughly.  Next  cut  them  into 
scollops,  as  large  as  possible.  Mark  them  in  a 
saut^  pan  with  clarified  butter,  and  a  little  salt. 
A  quarter  of  an  hour  before  you  send  up,  sautez 
them  over  a  stove,  with  a  clear  fire,  turn  them 
round,  and  when  done,  drain  the  butter,  and 
put  a  little  glaze  into  the  sauti  pan.  Keep 
stirring  your  sweetbreads  in  the  glaze;  dish 
them  en  miroton,  and  send  up  the  peas  in  the 
middle.     (See  Sauces,  pois  au  rouxj  or  au  hlanc.) 

When  you  have  sweetbreads  of  desserte,  cut 
them  into  scollops,  make  them  hot  in  a  little 
f^onsommdj  and  after  having  dished  them  en 
mirotoTiy  mask  them  with  the  peas« 

N?  24. — Les  Attelets  de  Ris  de  Feau  h  tlta^ 

lienne. 

Take  some  fine  sweetbreads,  as  white  ^  can 
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tie  proCTtred.  Blanch  them,  and  atew  them 
in  a  well  seasoned  liqtror  of  braize.  When 
done,  drain  them  ;  and  when  cold  cut  them,  into 
tqoares  of  about  an  inch.  Put  those  squares 
feto  a  sauce  d'atteletSy  and  let  them  cool,  Wbcft 
ydur  sauce  is  cold,  skewer  your  said  8<piar6B, 
alternately  with  a  bit  of  calf *s  udder  ready  done, 
vstDg  silver  skewers,  and  give  them  as  far  aa 
p)ssib]e  a  square  shape,  all  of  a  size.  Then, 
iEN>istened  with  the  sauce,  dip  them  into  crumbs 
of  bread  only.  Now  give  them  a  complete  square 
shspe,  and  dip  them  into  an  omelette  of  four  eggs, 
whites  and  yolks  beaten  together,  cover  them 
over  again  with  crumbs  of  bread,  which  level 
with  a  knife.  Now  again  powder  some  crumbs 
of  bread  on  the  cover  of  a  stew-pan,  lay  your 
ifttelets  over  these.  The  moment  you  are  going 
to  send  up  to  table  fry  them  of  a  fine  brown, 
ttnd  sauce  them  with  an  Italienne  rousse,  or 
blanche  J  as  you  fancy.     (See  Sauces.) 

N?  25. — Les  Escalopes  de  ttis  de  Feom  en  caisse. 

Let  your  sweetbreads  disgorge  and  be  blanched 
as  above.  When  they  have  been  laying  for  a 
time  in  cold  water,  make  small  scollops  of  them, 
and  mix  them  with  a  dusselle^  which  is  to  be 
made  in  the  following  way. 

Take  half  a  pint  of  mushrooms,  four  or  five 
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«hatot9,  d  little  pftrskey^  and  chop  the  whole  verjr 
fine  separately.  Now  rasp  a  little  fat  bacon,  put 
a  small  lamp  of  fresh  butter.  Stew  your  fine 
herbs  over  a  slow  fire,  and  put  your  scollops 
with  your  fine  herbs,  likewise,  seasoned  with 
ialt,  peppet,  and  a  little  pounded  spices.  When 
done  drain  all  the  grease ;  then  put  your  scol- 
lops into  small  paper  cases  fried  in  olive  xoiL 
When  I  say  you  are  to  add  a  deal  of  seasoning, 
I  mfcan  plenty  of  fine  herbs.  Then  strew  over 
a  few  crumbs  of  bread  fried  in  butter.  Lay 
your  paper  cases  for  a  moment  in  the  oven, 
and  when  you  are  going  to  serve  up  pour  into 
each  of  them  a  little  thin  EspagfvoU^  and 
squeeze  the  juice  of  a  lemon. 

N?  36. — Croquettes  de  Bis  de  Veau. 

Tare  such  sweetbreads  as  have  already  been 
served,  or  cook  some  ^  a  la  dreux^  with  this 
diflTerence,  that  they  are  not  to  be  larded.  Cut 
them  into  as  small  dice  as  possible.  Have  a 
good  veloutd  reduced  ready.  Throw  your  sweet- 
breads into  that  velout^,  and  give  them  a  boit^ 
that  they  may  taste  of  the  sauce.  Then  lay 
them  on  a  plate  to  cool.  When  cold  roil  them 
into  any  shape  you  like,  round,  oval,  or  long. 
Of  all  things  do  not  give  them  the  shape  of  peart 
as  some  folks  will  do,  as  in  this  latter  case  they 
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must  be  more  handled  than  otherwise^  without 
any  improvement  to  the  quality.  Serve  up  with 
parsley^  fried  green  in  the  middle. 

N?  27. — CerveUes  de  Veau  en  Matelotte. 

Take  some  few  brains  of  an  el[]ual  size.  Strip 
tiiem  of  the  upper  skin,  let  them  disgorge  in 
water,  then  boil  them  in  water,  salt,  a  little 
vinegar  and  butter.  When  done,  drain  and 
dish  them,  serve  them  up  either  with  la  sauce 
matelattCy  or  la  financikre.     (See  Sauces.) 

N?  28. -^CerveUes  de  Veau  a  la  Maitre  d'Hdteh 

Let  them  be  prepared  or  done  as  above.  Make 
some  cockVcombs.of  bread  which  fry  in  butter 
till  of  a  fine  colour.  Dish  them  between  each 
half  of  the  brains,  which  you  have  divided, 
and  mask  the  brains  with  a  maitre  d'h6teU  (See 
Sauces.) 

Nf  2Q.--^Cervelles  au  Beurre  nolr. 

The  same  as  above  with  regard  to  the  stewing^ 
Fry  spme  parsley  very  green,  and  some  butter 
in  a  frying-pan,  till  such  time  as  it  does  no 
longer  chink.  Then  put  the  brains  into  a  stew- 
pan  with  vinegar,  water,  salt,  and  pepper,  whqi 
done  send  up  to  table  with  the  sauce  under  th^ 
grains,  and  the  fried  parsley  in  th^  middle* 
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N?  30. — Cervelles  de  Veau  au  Sokii 
In  case  you  should  have  any  brains  of  desserte^ 
make  a  marinade  cuite,  give  a  boil  to  the  brains . 
in  the  said  marinade.    Then  drain  them   and 
*  wrap  them  up  in  paste.     (See  Pdtes,  and  N? 
29,  Entries  de  Mouton.) 

N?  3 1 . —  Cervelles  de  Veau  Sauce  aAx  Tomates. 

These  are  to  be  prepared  and  done  as  those 
above.  Cut  slices  of  bread  in  the  shape  of 
ceck's-combs^  fry  and  glaze  th^m^  and  dish  them 
between  the  brains  with  the  sauce  aux  tomatcM 
under  them.     (See  Sauces.) 

N?  32. — Tendrons  de  Veau  a  la  Jardinihre. 

Tendrons  are  found  at  the  extremity  of  the 
ribs.  Previously  to  your  detaching  them,  you 
parez  them  from  the  dry  bone  which  is  next  to 
them,  you  then  part  them  from  the  bone  and 
scollop  them  in  the  shape  of  oysters.  Set  them 
to  disgorge  that  they  may  be  made  very  white. 
Now  blanch  them  through.  Let  them  cool. 
When  cold  parez  them,  and  mark  them  in  a 
stew-pan  wrapt  up  in  layers  of  bacon.  Put  in 
a  carrot,  an  onion,  a  bay-leaf,  some  thyme  and 
salt ;  moisten  them  with  some  good  broth,  or 
with  a  poile  if  you  have  any,  and  let  thera 
stew  for    four  hours    as   gently    as    you  can. 
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When  they  are  done,  drain  them^  and  put 
them  into  a  ^au/^  pan  with  a  little  gl&ze. 
Keep  stirring  theoi  over  the  6re,  that  they  may 
get  the  taste  of  the  glaze.  Dish  them  en  miro^ 
ton,  and  serve  la  jardiniere  (see  Sauces)  in  the 
,  middle. 

N?  33.— TVmfroiiif  de  Feau  aux  peHts  Pais  d 

VEspagnole. 

With  whatever  sauce  you  wish  to  serve  th^ 
tendrans  de  veau^  they  must  always  be  done  as 
indicated  above.  They  may  be  served  in  difie<- 
rent  ways^  that  is^  either  white  or  brown,  which 
is  explained  in  the  article  of  Sauces.  The  ten^ 
drons  a  FEspagnole  are  to  be  drained  an  hour 
before  you  setid  them  up.  When  you  are  sure 
there  is  no  more  grease  left^  put  them  with  the 
peas^  that  they  may  get  the  taste  of  them,  give 
them  one  or  two  boils,  then  dish  them  en  miro* 
tan,  and  mask  them  with  your  peas  &  tEspa^ 
gnole, 

N?  34. — Tendrons  de  Feau  aux  Pais  h  tAlle- 

mande,  dits  au  hlanc. 

Hkmze  yoxkv  tendrons  ^s  above.  When  they 
are  done,  drain  them,  and  glaze  them  in  a  sauti 
pan-  Dish  them  en  miroton^  and  put  your  peaa 
in  the  middle. 
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N?  SS.-^Tendrmts  de    Feau  am»    Laiiaes   h 

*  Braize  and  glaze  your  tendrtms  as  abore* 
Then  take  some  lettuce  braizdes.  (See  entrdes 
de  mouton,  N?  18.)  Dish  your,  tendrom  em 
miretony  that  is  a  tendron  and  a  lettuce  alter- 
nately^  and  nmsk  with  an  E^pagnole, 

N?  36. — TeudroHS  de  Feau  en  Ahrimde^  diief 

au  SoleiL 

If  your  tenirwis  have  been  sent  to  table  onee^ 
and  are  returned  untouched^  you  canndt  aenA 
them  up  a  second  time  dressed  in  the  same  man- 
ner^ as  they  no  longer  retain  their  fine  colour. 
Put  them  into  a  marinade  cuite,  and  then  in 
paste^  and  serve  them  up  with  a  fowrade. 

* 

N?  SJ.—Tendrons  de  Peau  en  Chipalata  4m 

blancB 

Sec  tureens^  N?  8.  They  may  alto  be  served 
as  entries.  Glaze  them,  and  put  tlie  chipobU^ 
(see  Sauces)  in  the  middle. 

N?  38« — Tendrons  de  Veau  en  Cbipolata  h  tEs- 

pagmle. 

See  tureens^  N?  9.  They  are  also  served  aa 
enirdes,  provided  you  bave  some  deep  dishes  to 
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contain  all  the  ingredients  and  the  sauce;   for 
otherwise  yoa  had  better  not  send  them  up. 

N?    SQ.—^Tendrons    de  Veau  a   la  purSe    de 

Marans. 

The  tendrons  are  served  with  all  sorts  of 
furies,  either  peas^  celery^  sorrel^  onions,  mush- 
rooms^ &c.  but  it  is  useless  to  repeat  similar  ob- 
servations. Tendrons  with  a  pur^e  must  always 
be  glazed,  and  dished  en  miroton  when  served 
M  entries,  with  the  pur^e  whatever  in  the 
middle.     (See  Sauces.)    , 

N?  40. — Les  Oreilles  de  Veau  farcies  frites. 

Tak£  six  or  eight  calFs  ears,  and  let  them 
disgoi^e.  Blanch  them,  and  then  stew  them  in 
a  blanc.  (See  calfs  head,  N?  10,  Removes.) 
When  the  ears  are  done  enough,  that  is  when 
they  can  stand  upright,  drain  them  ;  let  them  be 
cold;  then  introduce  vl  farce ^ne  (see  farces 
jinesy  entrees  of  fowl  a  la  crime)  into  the  hollow 
part.  Give  the  ear  the  shape  of  a  horn.  Dip  it 
into  an  omelette  and  crumbs  of  bread  successively 
twice,  and  next  fry  them  till  they  be  of  a  fine 
brown.  Serve  under  them  a  maitre  d^hdtel 
grasse,  or  the  sauce  tomaies. 
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N?  41.— 'Oreitfes  de  Veau  Sauce  ctux  Thnutfet^ 
These  ears  are  to  be  done  as  those  above* 
Slit  with  your  knife  the  part  of  the  horn.  Cut 
the  thickest  side  very  flat  that  they  may  stand 
uprights  IXsh  them  enjkurons  h  blanc,  over 
^  sauce  aux  tcmales.    (See  Sauces.) 

N?  43.-— L€«  Oreilles  de  Veau  h  la  Hollandoise. 

As  above  h  blanc,  and  the  Hollandoise  vertt 
under  them.  (See  Sauces.)  The  HoUandahe  is 
a  sauce  ioumSe  reduced,  and  a  verd  de  persit 
with  the  juice  of  a  lemon. 

N?  43. — Les  Oreilles  de  Veau  h  la  Ravigottf. 

■ 

'  Are  to  be  done  as  those  above,  and  slit  in  th^ 
same  manner,  and  served  up  with  a  ravlgatte^ 
{See  Sauces.) 

N?  44. — Foie  de  Veau  piqui  h  la  Broche* 

Take  a  fine  calfs  Hver  of  a  light  colour.  Lftrd 
it  as  a  JrieandeaUy  and  pickle  it  in  vinegar  with 
an  onion  cut  into  slices,  some  stalks  of  parsley, 
salt,  pepper,  thyme,  and  a  bay-leaf.  When  it 
has  been  for  four  and  twenty  hoyrs'  in  th^ 
pickle,  fasten  it  on  a  spit,  roast  it,  and  ba^te  it 
frequently.  Then  glaze  it  with  a  glace  bien  - 
blonde^  as  it  naturally  has  a  black  colour.  *  Servk  I 
under  it  a  poivrade. 


^^  ♦ « 

Jbm  Uprbes. 
Take  a  nice  cdT^  Ibfetp  *%ui  cvt  h  inAo  f  UcaSi 
l^iuoh  jMinex  in  die  4if|K  ^  hearts.    Th$tp  ^alff 

yott  stew  a  little  on  the  dm.  Y^u  .ik^  ^aui03i^ 
your  calfs  liver  with  the  herbs  over  a  gentle 
fire.  When  4t  is  ^one  ^on'tftse  feMIe,  ^ou  tern  it 
mavA  inid  sea«ia  it  with  pepper  fiad  ^lt#  JHow 
dish  your  liver.  'Put  a  litlle  flour  .witti  jronr 
4l6Pbs,  JDc^iatfln  Amm  witha  lixtfe  jsuand  brptli^ 
and  let  them  stew  for  .ten  ^minutes.  -  Heft 
squeeze  the  juice  of  a  lemon ;  and  with  this 
sauce  mask  ^he  liver  'tiiat  you  have  dished  en 

This  toJbe's^veisa'Comiliop  enfr^^  yet  it  ip 
very  palatable. 

N?  46^^Les  petUes  Noix  i'Spmdes  de  VeaU 

atOseiUe. 

The  petitesnah  in  Paris  are  genei^y  sold  at 
the  rate  of  half  a  pound  of  meat.  Ten  or  eveo 
twelve  are  required  for  ran  en/r^e,  which  is  a  veiry 
d«nty  dish  for  those  people  who  know  hpw  to 
^at  it.  in  ^neral  they  are  very  fat,  for  which 
reason  you  are  forced  to  send  tbem  up  to  tabl^ 
with  the  ht,  as  it  keeps  the  tmx .  mellow.  $et 
them  to  disgorge  as  you  have*  done  the  tendfvm* 


FQHr  ^  ^fter  b^vJLng  bl,9ii(ched  them,  and  ^ive 
^W  j»  ple^i|}^  jshai^.  Thea  moi^en  with  a 
ffptjfit  ^i?d  stew  i;hej(D  ferfin  hour  op  a  yery^lpior 
fre.  JP^^iHt  4raip.tJbif5p,  jfi,nd  gla^e  them  in  two 
^fl*^rep.t  tjrnes.  p^^,^«^  fn  cordon,  f^nf^Pf}' 
1;^  fon^Unt  he  nii4dj/e. 

^?  47.— £i?*  j^efife^  iVbu?  d'Mpaules  de  Feau  k 

laChicorie. 

•        »    » 

Tji|^s|E  fois  ^3;^d  »e3fsptly  in  tlje  s^me  manner 
^  ;^n)^  .9|''9ye ;  M^it  y9.u  put  endives  either 
#ite  f?r  bro^n  Ji^^t^ajl  ^f  forrel. 

N?  48« — llrc*  jPte<&  de  Vetm  aunatur^L 

r 

Tare  some  nice  white  calf's  feet,  bone  thenk 
tts  far  as  ^he  joint ;  set  them  to  .disgqi^e,  j^nd 
^tejr  th(E{(n  in  a  plf^pc.  (See  calfs  hej^d  au  na- 
iureL)     When»^h.W  are  done,  drain  them  and 

•  W         f     *  "        t  fj»«/  .*M  II'' 

«pnd  jtjieoi  Mjp  qiiitfi  Ijotj  ,ye\th  »  iauce  .oti  pauvre 

N?  49. — Le>  Pieds  de  Veau  en  Marinade. 

Prepare  the  feet  as  above.  Make  a  mari^ 
fiode  cuitey  and  some  paste.  (See  N?  29,  en- 
irdes  de  mouton.)  Serve  them  up  with  fried 
parsley  or  a  poivrade  in  the  middle.  (Si^e 
iSauces^) 

N   2 
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N?  50. — Les  Pie^  de  Peau  farcis  en  Sotnt 

Stew  a  few  calFs  feet  as  dbove.    When  they 

are  done  drain  them.    Then  take  a  Iittlie  farce 

Jmdy  that  is  to  say  a'  fdrce  made  of  all  sorts  of 

-  dressed  meat,  &c.  eggs  excepted,  which  serve  to 

make  the  whofe  stick  together.      (In  order  to 

prevent  too  frequent  repetitions  in  a  w6rk  of 

this  kindj  I  will  indicate  the  manner  of  making^ 

the    different  farcer   in*    a^   separate  chapter*) 

When  you  have  stufied  the  middle  of  your  calPs 

feet  with  the  farce^  give  them  a  rbund  shape, 

then  dip  them  into  an  omeiette  seasoned*  with 

pepper  and  salt,  and  into  crumbs  of  bread  twice 

over,  and  fry  them  till,  they  be  of  a  fine  brown. 

Serve  them  up  with  fried  parsley  very  green. 

N?  5 1 . — Les  Pieds  de  Veau  h  la  Poulette. 

Stew  them  in  a  blqnc  as  those*  above.  Dish 
them,  and  pour  your  sauce  over  them.  (See  K? 
fif.  Entries  de  jnoutony  for  the  sauce.)  If  you 
were  to  put  them  in  the  sauce,  they  would  not 
look  so  wellv 
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CHAP.  VIII. 


ENTRIES   OF   FOWLS. 


K?  l.'^Fawlau  Consommi^  generaUy  termed au 

grds  Sel. 

Take  a  fine  fat  fawt^  the  fleafa  and  AAn  of 
^hich  are  pepfectly  white,  empty  the  fowl  with- 
DUt  making  too  great  an  aperture,  singe  it  gently 
find  «cald  the  leg$,  which  are  to  be  turned  inside 
!€f  ttbe  body ;  then  lay  on  it  a  pretty  thick  layer  of 
^at  bacon ;  fasten  it  tight,  and  let  at  he  stewed 
in  consomm^f  which  must  boil  h^re  you  put  in 
your  fowl,  otherwise  it  would  lose  its  .white 
'^^blour.  If  the  fowl  be^pf.a  larger ^ize,  it  will 
require  an  iiouriapd  '^  quarter  before  it  is  done 
enough :  if  it  be  but  of  a  common  size,  one 
hour  will  do.  ^Next  you  must  drain  it  in  a  dish^ 
<;wipe  off  all  the  ^ease,  and  send  it  up  with  a 
little  of  the  liquor,  in  which  it  has  boiled^  with 
,ihe  .addition  of  a. little. salt  and  ^/oce. 

V  3 


1^ 

'S^  2. -slowly  or  gros  Set 
The  same  as  above^  with  the  ooly  diflTerence, 
that  yoii  lay  both  over  and  under  the  fowl  some 
crystalised  salt^  that  has  not  been  pounded. 

N?  3.^Fowl,  b,  la  raieroi. 

Take  a  fib^  fo^l^  \^hich  ttay  be  known  by 
the  connoisseurs  by  a  skin  of  a  bluish  hue 
marbled  with  grey:  it  is  to  be  emptied  and 
singed  in  the  same  mjanner  as  indicated,  N?  1* 
Let'  It  be  trussed!,  tlie  legs  turned  down  out^ 
ivards :  inside  of  the  iiodf  introduce  a  small 
^antrty  of  bu^tef  kri^dleid  witli  tnU  And  tedion 
juibe.  The  Ibwl  to  he  ^\jH  'thX6  an  tt^fA  ite\f9^ 
pbn,  with  a  kyi^r  of  fpt  baeori  :  ydvL  ti«kt  p6»r 
wine  jpMte  over  it.  (Sei6  Satic^^,  )^ih.)  TbttM 
drticlerf  that  ^re  hrahA  r6t|[iitHtlg  Yd  fli^rV^ 
their  whrteiiedd^  are  nbi:  tb  6^  k&](^t  oft  the  flrti 
«b  Ibtigas  otberi«  it  riquifett  6tAy  \hw&^^ap$fi€n 
df  an  hour  fi^v  a  fowl  fo  h&  doue  in  f W\)  My  to. 
A  capott  would  require  full  In  \\b^i.  Tt^  \9b 
served  With  ^attb^  &  /^  fiMfHt^e^    (Vi^  SflUtMO 

N?  4.-— F(w/  cb  /a  Monijnorencu 

The  same  eare  and  utt^htioh  aVe  feq^isiC^  ih 

I  tills  case  lis  in   the  fbt'oler.     The  fdwl  \kitig 

trussed  up^  you  h^ve  dddie' boiling  W6X&  fe^f^ 

then  laying  hold  of  tbk  animal  by  the  saddle^ 


jrou  dip  th&iM9Utom)]^itt«6»tfae  water  in  order 
t#   piwu w*  dUMbnat  ^rmiieM   to  tll«   tlaa 
Hfid^  ftrshi«/Y0i»  wst»  dif^  k  into  d^ld  WMei^ 
Wh«#  ^t  ibvfit  18.  qiiite  Mb^  y^ii'  krd  the  il^llol^' 
hmtiP  iH  tlMN  lihe  iaMMr  to  ^^JMetmdeau  c^ 
¥Bkl\^  fimd  put  «|  id  «iv  orali  8M#-|Mtii,  tHvmnH!^ 
att  rMod  witb^  ft«  l^aoMi^  ftttt  none  at  the  topv 
ThiM  tfiCBt  b«  a  bri»k  ir*  4t«f  H,  mi^  a  sloiif 
cf^  nifditf'  itJ^  Ae^MiM  to  Ibv  ^jS^Harnkmn^  andT 
]»#illto  Amm wi^ri*  AMe-^tttototoof  m  honi^ 
to  tocMl     D|(jr  yMi^  tocmy^  glCto  «f  «  gM^ 
catoor,  and  send  op  with  sawe  h  VAttemttnAf. 
(See  Sances.) 

flwotiil  *  nSee  fofvly  «bg«  aa^ChiM  it  ap  a* 
liwtie  f  iMt  tke-brctst,  an^  itt<F«&e«-  UtiAl  riketf 
<)f  (itifAeff   cut   la    tbe   folfowing   shape   iPf 

within  thitee  slits  that  you  have  inade;  cpTto: 
th/e  whole  with  slices  of  hs^fo^  and  let  it  hft 
stewed  as  aforesaid  ;  care  must  be  talpen^  how*; 
eyer^  when  you  pour  out  the  drijmiag,  neit  to 
derange  the  symmetry.  This  dish  requires  to 
be  gamieMd  iq  imitaiksi  «f  %  ckamSord  with 
larded  sweetbrea4»  cpck*s-cqmh9A  pimpqa  4  la 
gautier,  large  quenelles  h  la  mU%ir^,  wd  WW^ 
h  la  finandhre.    (See  Sauces.) 

N  4 
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.  fiMPiT  a  fine  .fowl ;  your  rioe  having  bmle^  • 
raflScient  time  in  irich  camommi^  yoa  aeaaon' 
it  witji  salt,  and  introduce  some  in  the  body  of 
the  foiely  which  you  next  roast,  well  wrapped 
up  in  kjp)ert  of  bacon,  and  in  paper ;  it  requiret 
aft  hour  to  baye  it  sufficientily  done.  Send  it  uj^ 
with  Tice,  aiad#  very  rich  >y  meant  of  a  vehut^^ 
Your  rice  to  be  pliped.  rwnd.  the  fow)^  do  not  let 
it  be;  top^  tiiit^  and  pour  a  Uttle.velMAf  o«^  ^ 
^wl.    :Xake  i^rticular  c«re.  «f  keqfiing  the » fold 

«  A 

N?  7.— .Rwci  h  la  Dreux.  '  ^' 

Thb  fowl  ^o  \)e  singed  and  trusfed  up  at 
ibov^,  ^  In.  ord^r  to  give  it  additional  firomesi 
use  boiling  water,  as  in  N?  4.  Cut  some  ham* 
into  squares ;  larji  the  breast  of  the  fowl  io 
imitation  of  a  sm^ll  draught*board,  put  it  i6to 
the  stew-pan  as  above.  The  same  time,  and  no 
longer  is  requisite  for  the  fowl  to  be  completely 
done.  To  this  must  be  added  thfs  sauce  a  t/illB^ 
tumde^    (See  Siiuces,^) 

•         •  •        ' 

.    N?  B.^Fowlt  with  green  Oifsters. 

SiYfGE  and  truss  a  nice  fowl,  and  put  it  into 
i  Stew-pan^  the  same  as  in  N?  3.    When  do|i9 


cnoogbi  drain  it^  ind  send  it  up  with  oyster 
Wiiee.    (See  Sauces.)  -     1 

N?  Q.^Fowl  oust  QUve$^ 

,  Sings,  &c  &c«  a  fine  fowl  as  above:  diei^ 
take  some  olives^  which  are  to  be  blanched  till^ 
they  are  no  longer  briny.  You  next  boil  them  in 
a  thin  E^fmffnole.  Skim  your  sauce  and  add  a 
little  lemon-juice,  and  pour  it  under  the  fbwU 
Serve  up  with  some  stuffed  olives,  without  atoMS* 
(See  Same  Espagnole.) 

N?  10.— Fbwl  a  la  OtAm. 

This  dish  is  made  out  of  a  cold  fowl,  either 
SMsted  or  stewed :  you  take  off  the  breast  and 
fleshy  part  of  the  fowl,  in  a  square  form  with  a 
little  bread  toasted  and  dipped  in  butter,  to  stop 
the  aperture.  You  then  have  the  force  h  la 
^4me  indicated  in  N?  5,  with  which  you  fill 
the  fowl.  Yon  then  make  a  kind  of  a  wall 
found  the  fowl  with  buttered  paper,  the  said 
covered  with  bacon,  in  order  that  the  fowl  may 
not  get  too  much  colour.  If  this  dish  be  placed 
on  the  flanks,  the  same  force  may  be  served  on 
toasts  cut  in  square  or  heart  shape  lozenges, 
which  are  called  timoins.  These  are  to  be 
jbaked  in  the  oven,  the  same  as  the  fowls,  and 


18^ 

thipi  Espagnole  sauce. 

*hti^  h  flke^Bi  t  fdwf  </  desserttri  fe^ta  tike 
4ttilSe  tM^Sdt  aif  aftovi^*    Yctt  mtrsft  have  ^tff^ 

I  a 

lifhtdtl  i^  to  be  Mtrodwed  edd^  n^td*  tite  ftody^  of 
ift^  fov?'!.  Beat  die  ybflc^  bf  two  eggs(,  t^idfi  A 
Kttlfe  fre$fr  tttdttrd  batfef :  yott  theit  wver  tlie 
breast  of  the  fowl  only  #fttr  cpQttibB  of  trf^ef  r 
you  next  ^v&it  a.cc^oura  /ara/«pm^re,  but 
you  must  be  cautious  of  its  not  getting  a  brown 
c^foui*  an  premkr  paint  now  \ym.t  it  with  a 
Iktfe  hyXtttx  \  iakt  th^  red  hot  shovel  to.giT*  iltffH 
fewt  d  g6od  bfdwn  eddui*  6n  alt  sides ;  gef^  ar 
ftfrdwfi  sanct  ixixAet  it^  if  jroti  havi^  appKed  k 
^dlpicotti  tad  a  vehut^  if  you  have  fa^ed  ari 
iminci^  it  may  also  be  called  a  pouhtdd  \sn  ^^sn^ 

N?  12.— i?lw/  d  fo  DubaHf,     : 

This  most  liketci^e  be  a  fowl  of^de^Mii,  tiH 
y^t  vevy  whiter  Yoa  take  off  the  br«8t  tt  ifi 
N?  1 1  •  Ton  theti  take  the  fieshy  part  of  a  nieri 
white  roast  fowt^  which  you  cut  mto  ttHM 
frqtrare  pieces  of  an  equal  size;  y6u  iA^  txtk 
some  tongue  the  same:  ne^t  put  these  square 
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Blioes  of  foWr  tifitf  4o)ig<iie  fH  tf  bMd^lle  pretty 
Wen  thhik^f^^'    R«^y«di-fb#Iv€4f  1M.'  fbn 

of  foVigfi^  AiouHF  u  imUkd  tm  HAmi  %Ti  me 


'H°  \9.-^lfowl  h  la  MreptHXy  oikerteistf  i,  im 

»_ 

Y(K/  WiU  fmr  fdiM  M  )ft  FT?  i.    Y«ff  Hkft 

h  i<y  ^%-  y6ti  kitipe  ^S^  bit«Mf,-  fi  litlM  btttC/^ 
ibdiD^  fe^  iti&s  «f  {(aityy  ^itK  H  m\i  tBf Mtfj 

m  ivKbIb  6ft  «  ihtKet  df  wbHK  jfMpef  t  ^ou  #l«f 
^dtt^  fowl  ti^  iA  Mi  &m  iheCt  <tf  fW^y  Whiell 
fba  ib»#  Witlt  Mi«rat  tMeH  th«i«:  1ft  tM 
^iMte  K  clds^a  li^riMtfeaNjTi-  Wst  ftM  .gf«lbt 
ftlWAkM  He  DM}  fl^l!^  {Mit  )(  M  (hi  o««h  i#  «tfi 

ttib  hot :  ^  k  ihoum  impfpin  9o  ts  ^3  let  tin 

fowl  be  then  &imm  With  ash^>  siM  dMh^  tiKM 
have  some  live  coals,  but  not  too  vivid  foe  fear 
of  tne  papet*  catching  hte,  which  would  spoQ  the 
foiH  U  i^qtiif  SJr  tW6  iMoft  ibf  tlH!  ft#1i  M  be 
iiil^biently  ,d<»ie ;  tidito  to$  drMK  ft  wel^,  Wrt 
aehd  it  tfp  With  &&  Biipelgi»;ai  ixtid^t  if,  «  jWli 


189 

N2  14.— FmlM  la  QtrtStml. 
Take  a  nice  white  fowl>  singe  it^  and  pull  out 
the  bones  without  destroying  the  skin.  You. 
next  have  a  Jbrce  h  quenelles  wherein  you  intro- 
duoe  a  little  beurre  dicrevisses.  This  farce^ 
being  made  rather  liquid,  is  to  be  injected  firsts 
between  the  skin  and  the  flesh  of  the  fowl,  and 
then  inside  of  the  body.  You  then  mould  your 
fowl  into  an  agreeable  shape :  you  next  put  it 
into  an  oval  stew-pan  well  trimmed  with  slices 
^bacQR,  and  pour  some  poele  over  it  (see  poicle) 
and  leave  it  on  the  fire  for  an  hour  and  a  halC 
As  it  has  no  bones  left  it  requires  moit:  time 
before  it  is  done.  Serve  it  up  with  a  sauce  d 
tAUeuumde^  to  which  you  add  a  betitre  £4cre- 
ttisses.  (See  Sauces.)  But  if  you  should  have 
ao  ci>aw-fish,  take  some  lobster*s-eggs,  which 
jj^nd  with  a  little  butter,  and  then  rub  through 
a  hair  sieve,  to  give  a  red  colour  to  your  sauce* 
Send  it  up  with  either  an  AUemande^  to  which 
you  add  some  of  those  pounded  iobster's-eggs^ 
or  a  scMce  aux  tomates.    (JLove  apples.) 

N?  15. — Fowl  au  Campine,  h  TOlgnonorud. 

Truss  your  fowl  with  the  legs  outwards,  and 
roast  it.  It  must  be  of  a  good  colour.  When 
done  you  slit  the  breast,  cut  raw  onions  jn  sliceqi, 
which  you  introduce  into  the  slits  you  have  been 
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makings  and  send  it  up  with  a  poivrade  Srtmv 
high  seasoned.     (See  Sauces.) 

N?  iG.-r^Fowl  a  la  Tartare. 

Take  a  fine  fowl^  turn  in  the  1^  as  usual, 
then  cut  it  in  two,  take  the  bones  off  from  the 
back^  cut  the  breast  bones,  break  those  of  thd 
legs,  flatten  the  fowl  with  the  back  of  your 
knife,  and  season  it  with  salt  and  pepper:  then 
dip  it  into  mehed  butter,  and  next  into  crumbs 
of  bread  equally  on  all  sides.  Next  broil  it  to 
a  find  colour,  on  a  slow  fire,  that  it  may  be  done 
thoroughly.  Send  it  up  with  the  brown  //a. 
(See  Sauces.) 


N?  27. ---Fowl  it  la  Chingara. 

Take  a  nice  fowl  of  a  fine  white  colour^  singe 
and  pick  it  well ;  then  cut  it  into  four  equal 
parts.  Next  cut  some  thin  slices  of  ham,  in  a 
buttered  stew-pan,  and  put  the  four  quarters  of 
the  fowl  over  them  ;  let  the  whole  simmer  for  a 
while  on  red  hot  ashes  :  when  the  fowl  is  done, 
you  drain  the  grease,  and  powder  a  little  salt 
and  pepper  over  the  fowl;  you  then  detach  the 
glace  formed  by  meads  of  the  liquor  of  the  fowl 
and  slices  of  ham,  pour  a  little  Espagnole,  with 
the  juice  of  a  lemon,  and  send  it  up  with  the 
slices  of  ham  over  the  four  quarters,  atid  four 
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lfti^fri/ed  pieces  o£  bread  b^tweeiij  ^f  the  sf^Qie 
dimension  as  the  slices  of  4iaai. 

Take  a  fine  foyfL  whi^h  .tniAs  as  in  N?  3> 
fD4  likewise  put  in  a.^^tew-pan.  Wh$p yQU  ar)e 
goyig  to  seiji^  it  up  to  table,  inask  it  frifh  Emff,* 

4,11 .  .pt)ier  pbtQh^*  ,swi»  ,M  !.??▼«  of  JMur^eyi 
<;t»t?ry.il,  ^.  4c.  .^w, served  wp  with  enfrd^  ftu- 
^^fis,  :b;r  vbi<;b  is  iiiea^>  when  t^e  i^wl  ^^a 
^>pt  betjp  ?»t  ,in,tp  pieces.  ■JThen  use  wy  »9}|fe 
yjpji  mjiy  fjpcy* 

N?  19. — Fowl  aux  Choux-Flewfis, 

*  - 

The  same  %%  in  'N?  18^  the  oiijy  difference  ia 
that  you  boil  ^^oqae  cai^liflowers  in  watf^r  j^j^  a 
Jittle  butter  and  ?alt  This  ypu  put  rg^iid  ^^ 
fowl)  and  tben  tnci^h  bpth  th^  fowl  ^pd  cjf^u!^* 
^pwer  .w  ith  a  vfilojdi. 

K?  fiO.—^C6telettes  de  Filets  de  Poularde,  cl  Ut 

MaricJiode. 

Take  four  fowls;  cut  o^  the  fillets,  without 
injuring  the  ^/eto  w^waw;  Jkeep  the  X^o  ^all 
^nes  of  the  breast,  whigh  .cut  in  two.  Tp^k^ 
^SXhefileUmgiions;  ftiime  ypqr  fi^l^ets  in  the 
llp^pepf  hearjts ;  and  stick  th^  above  scpall  hopes 
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l^lfpeaanpe  of  QbQp)s<::«Qd  <]o  ^^  naiQe  for  .»$ 

th$  rfsfc  /Season  tbem  vjth  ^p!e]^jper  itwl  jwU^ 
Hxm  hm^h  the  fillets  pyi^r  with  yo]K3  .of  ^|j^ 
tb#t  thjB  -pnuniis  of  J>iep^  may  B^ipk  tP  thejRk 
When  fir9{  dipped  into  cmmb«.;  :ue3it4dlip  thpqi 
into  oejted  butter,  .and  tb<m  m^to  piwub?  ^)fl^ 
y«e  jjropr  knife  to  lewl  tbe  br^gd,  *iid  broil  jro»r 
ifittsto  over  a  hri^k  fir^.  Th^  fiU^ts  beio^  Vfiy[ 
ihm,  only  reqmr^  to  jget  ^  l^bt  ^brawn.  S^nr^ 
binder  thejn  Jys  dfi  vem  rediiqeid  \o^lafie.    (Sep 

W  il.^TheWhigs vf  Fowk  h  la  St.  Laurent. 

Takb  three  fowls,  divide  the  breasts  into  two 
paidbi^  ilifcetoff  the fiUets  vwith  ^be  pinioiM,  wiucb 
yott  divest  of  tbe  upper  skin ;  then  ba^vi^^  re- 
moved froipA  tbe  wings  the .  nerjiss  And  Qfn»lt 
bon^3  2^0.  brush  tbepn  ^%  aboye  witjh  yoljjis  c^ 
e^ggSj  then  dip  thepa  into  br^ad^  weUed  butter, 
and  bread  again;  next  -broil  thqm  in  .the  sarpe 
manner,  and  send  them  up  with  an  Espagnole^ 
>thin, ';yet  JKvtb.a  good  ^obstaijice. 

N?  22* — F^ts  of  Fowls  sautSjs  au  supreme. 

Take  off  the  fillets  .pf  .thr^e.fowls,  which  will 

^procure  nine  fillets,  as  two  of  the  filets  migfff^s 

are  used  to  make  .a  large  .fillet     You  theb  j)r^-^ 
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IMre  them  all  alike^  and  nuuk  them  in  a  MM// 
pan  with  some  clarified  butter  and  salt,  and 
iapply  the  mlouU.  (See  Sauces.)  When  yon 
have  sauid  the  fillets,  yod  drain  thd  butter,  but 
be  cautious  to  retain  the  liquor  of  the  fowls  with 
a  small  quantity  of  the  butter :  be  cautious  to 
put  a  sufficient  quantity  of  the  ve/bu^^  that  you 
may  be  enabled  to  mash  your  fillets.  Let  them 
•immer  gently  without  boiling,  for  the  fillets 
then  would  get  tough  :  now  add  two  spoonfuls 
of  thick  cream,  and  send  up  with  sliced  bits  of 
bread  fried  in  butter,  and  glazed  over,  which 
are  to  be  placed  between  the  fillets.  The  sauce 
to  be  poured  over  the  fillets  only, 

N?  33. — ScoUaps  of  Fowls  aux  Coficambres* 

Take  oflT  the  fillets  of  three  fowls,  cut  your 
scollops  of  the  size  of  an  half  crown  piece,  dip 
them  into  some  clarified  butter,  sautez  them 
over  a  brisk  fire,  and  throw  them  into  the  sauce 
aux  concomhres.    (See  Sauces.) 

N?  ZA.^ScoUops  of  Fowls  h  t Essence  de  Com- 

comhres. 

Th£S£  scollops  are  prepared  in  the  same  man-- 
Der  as  those  above,  but  the  sauce  is  not  the 
same ;  this  is  to  be  made  in  quite  a  diflferent 
way.     You  cut  your  cucumbers  of  the  sanM 
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»t£e  M  y9ut  teollops;  tht  pOf^re^  (pwmpy 
with  iuch  others  as  joisi  may  wish  ta  add  to 
them,  sweAt  in  a  little  butter  till  thoroughly 
done ;  you  then  moisten  them  with  a  few  8pecm« 
Alls  oi  cansomn^,  in  order  fo  extraet  the  butter^ 
whieli  would  spoil  the  look  of  the  saueei  Wbeik. 
you  have  skimmed  the  grtese  otf  j^otir  eucum^ 
hefB,  reduce  them  Very  thick;  add  eight  spoons. 
ful9  of  v^louti  to  tho5t  cucomberi)^  and  alraia 
the  whole  through  a  tammy  to  mak^  a  pur4€k 
When  3'ou  have  sautd  your  scollops^  drain  them^. 
vnd  pat  them  into  that  Essence  of  cucumbers^ 
The  cucumbers  are  to  be  cut  en  escmhpes  en 
Uards,  and  boiled  in  a  little  sauce  tourh^  and  ^ 
little  ragai*,  when  dond  drain  thecti  and  put  thai 
sauce  with  the  other  to  be  redueed  quite  thiek 
before  you  put  the  vehuti  to  it ;  but  ts^e  cart 
tK>t  to  {6%  ihenl  boily  when  mixed  with  the  cu«» 
Cttmbera^  for  fear  the  eream  should  curdle^ 

N?  26.^-Le9  Escalopes  de  Poulardes  out. 

Trufes. 

Ti!fis£  are  prepared  as  those. above,  but  at  thia 
moment  when  you  throw  your  scollops  rnto  th* 
butter^  your  truffles  must  be  ready  peeledi  ftiid 
cut  of  the  same  round  f<»rm  and  dimension  as 
your  scoIlofM.  Season  w|th  a  little  salt ;  s^iUet 
your  truffles  and  scollops^  a  few  moments  before 
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dfioner  time;  and  put  them  into  a  vehut^y  t<y 
which  you  have  added  a  little  reduc.ion  of  truf^ 
flesi  This  reductibn  Is  made  as  follows,  Ihe 
patures  are  to  be  reduced  in  a  little  consomfn^f 
you  introduce  this  glace  into  your  scollops,  and 
as  this  glace  is  always  brown,  you  add  three  or 
four  spoonfuls  of  thick  cream  to  your  saut^,  M 
make  the  sauce  white,  and  season  it  according' 
to  your  palate.  Do  not  forget  to  put  the  sauces 
through  a  tamtny^ 
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K?  Sfi.'^ScoUops  of  Fowl  ii  la  Conti  aux,  Truffes*. 

'The  same  ds  N?  25,  the  only  difference  is, 
'  that  you  keep  the;^/c/j?  mignons  which  y6u  lard, 
one  hrif  with  bacon  and  the  other  with  truffles. 
Ybu  *  must  take  care  your  cdnties  arc  not  ovier 
dififhe.  Those  that  are  ^larded  with  bacon,  must^ 
be  well  covered  with  fire^  and  those  that  are 
decorated  with  truffles  must  be  wrapped  up  itt* 
bacon,  and  glazed.  You  give  them  the  sh^ype 
you  like  when  you  put  tii£|ii  in  the  ^ai/^^  pan, 
either  in  garlands,  rosasses,  &c. 

^   ,N?  S7« — Fowl  Scollops  with  green  Peas^ 

These  scollops  ate  prepared,  and  doncS  in  the 
sitne  manner  as  those  above.     When  they  have' 
b^eii  iatU^s,  you  put  tb^m  in  a  sauie  a  blan^* 
^(siteaitx  pais.     (See  Sauces.) 
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N?  28. — Filets  de  Ptmlardes  A  la  Chin  gar  a. 

Take  the  fillets  of  three,  fowls,  which  you 
dvest  of  the  skin  and  nerves.  Mark  them  with 
clarified  butter  in  a  sauti  pan,  together  with 
some  slices  of  ham  of  a  similar  size,  SauteM 
them  over  a  slow  fire  ;  but  do  not  let  the  fillets 
of  fowl  stand  too  long' on  the  fire.  Let  the  ham 
be  well  done,  of  a  fine  colour  ;  glaze  it  of  a  red 
colour.  Dish .  en  miroton  with  an  essence  that 
you  have  worked  in  the  glaze  of  the  fowls  and 
ham*  Never  forget  that  this  sauce  always  re-» 
quires  a  little  salt  and  the  juice  of  a  lemon. 

N?  TQ.'^Blanquette  of  Fowl  marhr^* 

^  This  dish  although  it  has  no  savour,  is  served 
at  grand  dinners.  Take  off  the  breasts  of  three 
fleshy  fowls,  wrap  them  well  up  in  bacon  and 
paper,  then  roast  them  ;  do  not  let  them  be  too 
much  done.  You  next  lay  them  aside  to  cooh 
You  then  pull  off  the  flesh  which  you  cut  the 
size  of  an  half-a-crown  piece,  the  same  as  ^ome 
slices  of  tongue  h  Vicariate;  yoxx  then  put  iu 
the  dish  that  is  to  be  sent  up  a  miroton  of  tongue 
and  of  fowl,  that  is  a  slice  of  each  alternately, 
and  so  in  a  Spiral  line.  Take  care  to  keep  your 
dish,  quite  hot.  The  moment  you  are  going  to 
send  up,  add  to  it  a  sauce  h  blanquette,  or  ^ 
fAUemande.     (See  Sauces.) 
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N?  dtO.^fVings  of  Unol  h  h  Dauphin. 
'  If  you  have  a  very  large  dinner  to  send  np^ 
take  six  fillets  off  from  the  same  side,  whicH 
makes  no  difference  with  regard  to  the  expencei 
gnd  besides  this  dish  looks  better  when  tba 
wings  are  all  of  the  same  side;  prepare  your 
filets  well,  lard  them  with  fine  bacon,  and  then^ 
put  them  in  a  well  buttered  stew-pan,  in  order 
to  give  them  a  good  shape ;  when  they  have  got 
a  certain  degree  of  firmness,  you  lay  them  over 
slices  of  bacon,  with  a  little  salt,  and  a  good 
fire  over  them,  in  order  that  the  bacon  muy  be 
seized  :  your  wings  will  be  done  in  ten  minutes ; 
glaze  them  and  send  up  with  whatever  sauce  you 
think  proper.  Endives  h  la  cr^me,  la  Siiubise, 
la  purde^  4e  cdleriy  la  pUrde  de  cardes^  are 
however  preferable  to  all  others* 

N?  31. — Puddingy  or  Boudin  h  Id  Reine. 

This  dish  is  made  out  of  cold  fowls.  You 
take  the  breast  and  fleshy  parts  of  the  wings  of 
several  fowU  which  you  cut  into  small  dice,  all 
of  an  equal  size.  You  next  throw  those  dico 
into  a  redoctioiii  of  veloutd,  and  season  them 
well ;  you  next  put  them  in  a  disb  h  la  glace^ 
that  they  may  cool.  Wlien  you)^  apparatus  ipL 
quite  cold,  you  cut  them  in  two  equal  parta 
which  you  make  into  boudms^  of  the  size  of  the 
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4bh.}  yon  roll  tbem  into  citinibs  of  bread ;  yoo 
then  dip  them  into  an  omelette^  and  roll  them 
again  into  bread*  You  must  take  oare  that  the 
^Itremities  are  welt  covered  with  the  crumbs^ 
otherwise  they*  would  break  in  the  frjriDg-pan. 
When  they  are  fried  to  a  good  colour,  drain 
them,  wipe  off  the  grease  with  a  clean  towel^ 
and  serve  with  a  thin  vehuti, 

N?  324 — Croquettes  of  Fowl  au  Velouti. 

These  are  prepared  in  the  same  Kianner  as 
the  Bomdins  h  la  Reigfe,  but  you  must  keep 
them  rather  thick  to  prevent  their  shrinking 
whilst  frying.  A  little  fried  parsley  is  to  be  put 
in  the  middle  of  the  dish. .  There  are  several 
manners  of  rolling  them,  as  in  the  shape  of  a 
cork,  of  a  ball,  of  a  pear ;  the  tail  whereof  is 
made  out  of  a  carrot,  or  some  other  substance, 
which  I  do  not  approve  of  i  that  which  looks 
the  best  is  en  boucbmi.  You  must  press  pretty 
hard  on  the  extremities,  that  they  may  stand 
eieet  on  the  dislu  To  place  them  in  a  circular 
form,  with  fried  parsley  in  the  centre,  this  man« 
Ber  has  a  pretty  eflfect,  though  it  be  very  plain/ 

Those  that  are  in  the  shape  of  a  pear  are 
called  k  la'^DubariL  There  are  also  croquettes 
ef  sweetbreads^  of  palates  of  beef;    pf  cockV 
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combs :  but  they  are  all  mueh  alike^  as  i^ill  He 
thewn  hereafter. 

N?  33, — Hachi,  or  minced  Fowlh  la  Polonoise^ 

.  If  you  have  any  remnants  of  fowl,  you  mince 
tbend,  and  put  the  minced  meat  in  a  good  i^- 
chamellei  without  suffering  it  to  boil.  At  one 
time  you  may  put  tbe  whole  in  a  vol  au  vent, 
another  time  in  patties  en  tintballe ;  another 
time  again  in  a  hordure  with  poached  eggs  over 
the  minced  meat.  By  this  means  you  procure  a 
variety  of  dishes :  you  may  likewise  send  up  in 
croustadesj  but  these  croustades  bear  the  ap- 
pearance of  a  second  course* 

N?  34. — Legs  of  Fowl  en  Caneton.    Ducklings 

like. 

After  having  prepared  the  fillets  of  your 
£>wl^  you  must  contrive  to  turn  the  legs  to 
advantage :  pull  the'  bones  off  from  the  white 
flesh  entirely ;  but  take  care  not  to  destroy .  the 
knee,  which  must  remain  6xed  in  its  place. 
You  must  cut  the  bone  inwards.  When  you 
have  boned  the  thighs,  you  stuff  them  mo- 
derately with  a  farce  d,  quenelles ;  you  next  sew 
them  up  with  a  little  thread;  you  also  tie  the 
necks  of  your  canetons,  that  they  may  not  lose 
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.vti^eir  fhape :  put  them  betw.een  slijeet  pf  .b9C9|y 
^nd  let  ithem  braize  .like  all  oth^r  braissfi^,  Ypa 
•pay  8^nd  them .  up  with  differeut.  sauoc^  m 
either  J'/talienne,  la  .Hollandoise  vertex  or  to- 
mates,  &c,.&c, 

*     N?  ibr^Legsof  Powl  en  Bahtine.       ''" 

*  •    •  •  • 

Bone  the  legs  of  ^our  fowl ;   cut  the  knee 
entirely  off  and  the  leg  just  above  thfe  joint; 
fjon  slfaen;  roll  yoCgr  legs,  .and  thrust  thi?  claws 
.  ^nto  the  hole  of  th^  leg  bone.:  you  tie  them  i^p 
gpite  rounds  and  put  them  between  two  pla^ 
Jbnds  with  a  pretty  heavy  weight  over  the^l,  .Jq 
give  thcoi  a  nice  shape.     When  they,  are  bepome 
firm,  you  mark  them  .between  layers,  of  bacoQ^ 
and  braize  therp  in  the  common  way  :^  wh^n 
.4hey  are  dope  drain  and  glaze  them ;  s^d  up 
with  any  sauce  you  ^  may  fitncy.      La  tomat^, 
rjmUennef  la  poifrade  will  answer  the  purpost 
very  well. 

N?  36,— Legs  of  Fowl  a  la  Orlie, 

:  Bone  the  legs  of  several  fowls^  and  set  th^m  jto 
be  marinated .  raw  in  an  earthen-pan^  with  the 
juice  of  a  lemon,  a  little  parsley^  thyme,  bay- 
leaves,  salt  and  pepper^  &c.  &c.  When  mari-^ 
nated  for  three  hours  you  drain  them :  then  beat 
the  white  of  an  egg,   mix  a  little  flour  with 
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^ititist>s  ef  breads  itnd  dip  the  legs  Afft  tnto  ^o 
^bite  of  the  egg^  and  then  into  the  lour  and 
crumbs  I  you  next  fry  them,  but  mind  your 
dripping  must  not  be  too  hot,  fer  if  it  were  m 
the  legs  would  get  a  colouring  before  they  were 
done  enoQgh  through.  Serve  up  with  la  poi^ 
vrade^  or  tomate  sauce. 

N?  SJ.r^JLegs  of  Fou>l  h  /a  Dreux^ 

BoNB  the  legs,  fill  up  the  vaeuity  witk  $ 
furoe€ruei  giv^e  the  tep' a  round  shape,  then 
lard  the  upper  part  with  small  slips  ef  kani> 
Mark  them  between  layers  of  baeon^  and  brm%^ 
tbem  as  above.  When  they  are  done  ghu^ 
them,  and  send  them  up  with  whatever  aanoe 
yeu  think  proper.  It  is  to  be  observed,  hew«» 
eiver,  that  a  glazed  dish  requires  a  white  s^uoa 
that  the  glazing  may  appeftr  to  greater  advantage* 
l^e^e  legs  are  to  be  put  in  a  mmI^  pan  on  whieb 
you  have  spread  layers  of  bacon.  Yon  also  put 
the  same  ovef  the  legs,  apd  cover  th$  whole  with  . 
the  lid  of  a  stew-pan,  and  over  this  put  a  heavy 
weight  to  give  the  legs  a  good  shape.  When 
they  are  become  sufficiently  firm  over  a  tAow 
Are,  you  take  them  out  and  mrn^k  tbeea  th* 
tRUOue  aa  another  hraizt. 
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CHAP.  IX. 
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JENTR:eES  OF  FAT  CHICKENS. 
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N?  l.—Cbiciens  &  Vlvoirf. 

Takb  tw«  chickens  of  the  same  sise  and 
«qqally  white }  pick  them  well  and  singe  them  ; 
yon  then  thrust  year  fingers  inside  of  the 
cbibkens  to  puU  out  the  breast  hone.  Having 
mixed  a  little  hutter  with  the  juice  of  a  femon, 
acme  salt  and  pepper^  yois  intradttee  an  equal 
proportion  of  this  mixturf  into  the  body  of  f  adt 
ijhidcen^  and  hind  them  up  iid  a  good  shapes 
You  tlien  put  them  in  aa  oval  stew-pan,  bqp^ 
rounded  with  layers  of  bacon :  you  next  cut  the 
juicy  part  of.  a  lemon,  and  cover  the  breasts  of 
your  chickens  with  thin  slices  of  lemon  and 
with  bacon.  Pour  some  foeU  over  theoK.  Yoat 
ehickens  will  be  done  in  half  an  bouf^s  time^ 
iand  retain  their  white  eoioiir.  Drain  them>  take 
•ff^  the  padctbraMt^  and  9K%<it  th«n^  wi^  t\m 


N?  1.— Chickens  h  la  Pllleroi 
Are   dressed  in  the  same  manner  as  those 
tbove.     The  sauc^  however  is  to  be  an  aspic  &V. 
(See  jispic  Sauce.) 

N?  3. — Chickens  a  ta  Montmorenci. 


Take  two  chickens  of  the  same  size    and 
equally  white,  ^CTnd  theni  up  as  above,  you  next 
,   have  some  boiling  water  yv  herein  you  dip  the 
breasts  of 'the  chickens  only  to  make  the  flesh 
'Ibecome  firm.     You  then  lard  them  the  taitle  as 
«  fricandeau,  and  putthenv  in.  an  oval  ^stew-pan, 
sarrotinded  with  bacbn,  ?^^ugh  there  is  not  to 
;be  any  over  them.    A  large  fire  is  required « to 
Mize  the  bacon.;  which faaving;got  a^good  colour- 
ing, you  remove  the  firq  from  over  them,  and 
let  your  chick-ens  boil  gently,  for  half  mi  hour: 
then  drain  and  glaze  them  nicely,. knd  qerve:  up 
with  daragodt  h  la  ^financH^re. : 

N?  4. — Chickens  h  la  Condi 

*'  Abe  to  be  dressed  as  above,  but  it  is:  useless 
to  dip  them  into  boiling  water:  you  then  slit 
them  equally  with  a. penknife,  and  introduce 
between  the:  slits  thin  slices  of  truffles,  and  of 
tongofiift  C^arlate  i  you  tlien  stew  your  chickeniii 
as  mentioned  above,  and  serve  up  wijlh  thft 
ragoitt  h  tAUemande. 
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TaKE  two  white  chickens  of  the  sanie.  siztf| 
empty  th^m  and  dress  them  up  as  above.. ,  Yoif 
then  have  some  rice  which  being  well  clMnsed 
and  blanched,  you  boil  it  in  some  cansommi^ 
When  suflficiently  swelled  and  very  thi<;ky  yofi 
season  it  ueH,  and  take  one  half  of  it  which  yoi:| 
introduee  inside  of  your  chickens,  stuff  them  a^ 
full  as  you  )K>ssibly  can,  with  the  rump  turned 
inside  to  prevent  the  rice  from  bursting  out: 
then  spit  your  chickens,  wrap  them  up  in  layers 
of  bacon  and  paper,  and  they  will  be  done  la 
three  quarters  of  an  hour.  When  done  you  lay 
them  oh  the  rice  that  you  have  left,  and  into 
which  you  pour  four  spoonfuls  of  b^ckamelle^ 
and  one  spoonful  of  thick  cream*  Season  the 
whole  well. 

N?  6. — Chickens  aux  Pdtes  d'ltalie. 

Take  two  fat  pullets  as  above,  dress  them  in 
the  like  manner,  but  your  Italian  paste  must  be 
in  a  state  of  readiness,  and  made  very  thick,  at 
It  has  less  substance  than  rice :  then  stuff  your 
ebickens  with  part  of  the  paste,  and  mix  thf 
remainder  with  some  bdchamelle  as  aboive. 

N?  7. — Fat  Pullets  aux  Nouilles. 

« 

Take  a  couple  of  fat  pull^ts^  which  you  dresi 
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ind  prepare  as  indicated  in  N?  l^  tod  stew  them 
in  th^  saibe  manner.    The  nouilles  are  made  at 
follows.    Take  the  yolks  of  four  ^gs^  fivespoon^ 
fuls  of  flour^  a  lump  of  butter  of  the  size  of  ao 
egg,  and  a  little  salt ;  make  a  paste  which  yoa 
jnoistcn  with  a  little  water  i  yet  let  it  be  kept 
thick ;  work  it  hard  with  your  hand  and  spread 
it  on  the  pastry-table  with  the  rolling-pin^  mind 
you  powder  a  large  quantity  of  flour  when  you 
cut  into  dice  to  prevent  their  sticking  to  the  pan : 
then  blanch  it  in  some  water  with  a  little  salt^ 
When  these  small  dice  are  blanched^  drain  them^ 
put  them  in  cold  water^  and  stew  them  in  con-' 
iomm^;  when  your  paste  is  done^  drain  and  toss 
it  in  a  small    quantity  of  AUemandcy    or   of 
velouti.    These  sauces  you  may  also  pour  orer 
your  chickens.     Your  paste  may  be  cut  into  dif-* 
ferent  shapes,   in  squares^    lozenges,    &c.    &c. 
Endncis^  or  hlanquettes  agree  very  well  with 
the  nouiUes. 

N?  8.— C/Wcftw  h  la  Tartars. 

Take  two  very  young  chickens,  singe  and 
4ress  them  en  paule,  by  which  is  m6ant,  that 
you  makea  hole  above  the  joint  of  the  leg,  and 
thrust  the  claws  into  those  boles :  you  then  split 
them  in  two,  break  the  bones  of  the  legs,  and 
bone  the  backs    and   breasts^   leaving  aa  few 


bones  ad  yoa  pbsaibly  can ;  you  thetl  madid  the 
chickens  into  a  round  shape ;  season  them  with 
aalt.and  pepper;  take  a  brush  which  you  dip 
into  yolks  of  eggs^  aad  brush  the  chickeos  all 
<^ver ;  next  dip  them  into  crumbs  of  breads  hava 
aome  melted  butter  ready^  dip  them  into  that 
butter  and  next  into  crumby  of  bread  agMu  and 
toil  them  equally ;  lay  them  on  something  fiat^ 
to  give  them  a  good  shape  ;  half  an  hour  befbrd 
you  send  them  up  broil  them  on  a  clear  fire ; 
aerve  up  with  gravy,  or  an  ttidienfte.  «- 

* 

N?  g.—FeU  Pullets  h  la  Givry. 

•        •  • 

Dkkss  two  young  pallets  and  stew  then  at 
indicated^  N?  1.  Tbe  gwry  is  made  m  th« 
following  manner.  You  take  acme  stnaU  whit^ 
<Miimis^  which  yon  cut  into  Hugs ;  you  scteel 
those  of  a  same  siae  which  yon  atew  in  k  smaH 
quantity  ci  amsomm^;  take  care  your  onions  aro 
not  too  much  done»  for  they  would  break*.  Yoit 
then  spread  these  rings  at  an  equal  distance  uvea 
the  breasts  of  your  (Shickens.  You  have  a  verd 
de  persil  (see  Sauces)  ready^  and  put  a  little  in 
the  centre  Of  ycwar  rings  ;  the  remainder  you  mix 
with  some  sauce  iowmee  well  reduced^  and  well 
aeasoned ;  then  take  a  little  lemon-juice^  smft 
pour,  your  sauce  under  the  chickens. 
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N?  10.— CAtcArew*  A  la  Barharie  aux  Truffeg.  • 
Dress  two  young^  cfaickenfs  as  in  N:*  1.  Cut 
small  pieces  of •  truffles  in  the  shape  of  a  nail^ 
make  a  few  holes  in  the  breasts  of  your  chickens, 
anri  fill  those  holes  up  equally  with  the  prepared 
truffles.  You  then  cover  the  chickens  with 
layers  of  bacon,  and  stew  them  with  a  poele  as 
in.  N?.l,  and  serve  up  with  an  ItaUetme  aux 
truffes. 

N?  1 1 . — Chickens  h  la  CardinaL 

Take  a  couple  of  fat  chickens,  but  mind  tho 
vkin  be  not  injured,  and  pick  them  with  the 
utmost  care*  Have  some  beurre  *  d'Serevisse 
vead}i4  introduce  the  handle  of  a  little  knife 
between  the  skin  and  the  fleshy  and  thus  sepa- 
rate the  skin  without  tearing  it)  you  next  intro- 
duce the  beurre  d^icrevhse  between  {he  skin  and 
the  flesh  very  even  ;  then  truss  your  chickens  ia 
the  common  way,  and  poele  them  as  usual,  but 
do  not  make  them  too  much  done,  let  them  stew 
gently  and  pour  under  them  a  sauce  aux  tomatts. 

1  N?  12.— fillets  of  fat  Pullets  h  la  Royale, 

« 

If  you  have  a  large  dinner  to  serve,  you  take 
the  fillets  of  four  chickens,  and  thus  procure 
eight  large  fillets,  and  a  similar  number  of  JUet^ 
mignons,  flatten  them  with  the  handle  of  a  knife 


that  has  Veen  dipt  into  cold  water,  'to  prevent 
the  knife  breaking  the 'fillets  or  sticking.     You' 
then  use  the  knife  to  pull  off  the  npper  skitr 
whicK  is  very  toiigh,  you  take  the  nerves  from 
the  ^ets  mignons,   put  them  in   a  satii^  pan, 
^fter   having   dipt    them   iii   butter,    you  then 
powder  them  over  with  salt  only,  pepper  being 
intended  merely  for  high  seasoned  dishes,  but* 
loathsome  to  a  dainty   palate.     When  you  are 
going  fo  serve  them,  sautez  them  hastily,  drain 
the  butter,  pour  over  them  two  or  three  spoon« 
f\xh  of ^b^chamellej  one  spoonful  of  thick  cream, 
which  you  keep  stirring  for  a  while  ;  then   send 
up  dressed  en  mirotoriy   with   the  ragoUt  h  Id 
toyale  in   the  centre,    after  having  dished  the* 
fillets  in  a  cifcie. 

•  JN?  13. — Qutletsof  Chicken  h  lEpigramne»   r 

Tak^  the  filTets  of  five  pullets  and  parez 
them  well.  You  then  take  the  small  bone  of 
the  pinion,  scrape  it  well  and  stick  dexterously 
into  the  point  of  the  fillets;  which  season  with 
salt  and  pepper ;  dip  ihem  into  the  yolks  of 
eggs,  then  into  bread,  next  into  some  melted 
butter,  crumbs  of  bread  again;  let  them  be 
covered  entirely.  Broil  them  exactly  at  dinner 
time.  Then  put  your  fileis  mignons  en  escalopes 
in  a  saMe  h  blanquette,  and  send  up.     Anothesr 
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^autpm  xiidyMuiiz  your  J$leti  mignom  miimt 
and  dish  them  betweea  the  cutUts^  with  %  tbin 
AUemande^    (See  Saaoes.) 

N?  14.— l?V/fc/^  of  Chicken  ^  ta  Mar4chale. 

This  U  exactly  the  siame  dish  as  that  knovea 
in  England  by  the  denominatioa  of  Muti  ot^ 

N?  U.— Fillets  of  fat  Putiets  saut^  h  ta 

Ifucullus^ 

Tare  the  fillets  of  four  fat  pullets,  take  dif 
the  fUts  mignonsy  and  from  these  pull  off  tlm 
nerves :  flatten  them  with  the  back  of  a  knife^ 
and  mark  them  into  clarified  botten  Tlie 
larger  fillets  are  to  be  garnished  with  truffle$| 
cut  into  small  round  slices,  as  in  the  cantis.  Yott 
next  make  three  round  slits  in  each  flUet/ Und 
introduce  the  sliced  truffles  within  eaeh  sKt^ 
though  not  so  far  as  to  reach  the  extremity  of  the 
fillets,  which  would  not  then  look  so  welL  When 
your  fillets  have  been  garnished,  {dScor^)  mark 
them  into  clarified  butter,  and  sautez  them  in  the 
common  way;  mind  they  are  only  vert  cuitSf, 
by  which  is  meant  that  they  are  to  retain  sodac-^ 
what  of  tlie  reddish  hue;  but  as  they  are  to  b« 
kept  hot  with  the  sa^ce^  they  by  degrees  will 
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itOGti  he  thoroughly  done,  and  are  idways  tender, 
(See  Sauce  h  la  Lucullus.) 

N.  B. — For  the  sauce :  strip  the  legs  and  loing 
.  of  your  chickens,  wash  the  inside  of  the  lungt 
clean,  then  mark  the  remainder  in  a  small 
marmite  with  a  Httle  salt,  shaloU  gnd  -the 
jforures  of  your  truffles,  and  let  it  ^wcat  in  ^ 
ypooof^l  or  two  of  consomme.  When  Uiq  me^t 
1^  done  through,  pour  over  it  some  boilii^g  hot 
amsomm^y  aad  let  it  boil  for  about  ^  hoUiT^ 
then  lay  ^  whole  on  a  cloth^  pr  in  ^  doubly 
ulk  Mievp  to  .di;»ifi;  reduce  the  co^qmmif  ^ 
gJlace,  when  it  .n>ay  serve  you  for  dijSbreat  pv^r* 
po§es.  When  you  bave  mzi/e  your  fillets,  draia 
the  better ;  take  four  spoonfuls  of  bdchamefk^  a 
little  of  your  glace  de  poh^iUe^  a  spoonful  of 
jtUick  crea^^  keep  stirring  the  ifillets  in  tb^ 
nuce,  and  :4ish  tbepi  alternately,  a  farge  iille^ 
and  ^ijilet  mignon.  Pour  the  sauce  over  Jtb^ 
parts  th^t  have  no  triiffles  over  them,  and  that 
ttre  not  gifteed* 

N?  16. — Escalopes  de  Ppulets  aux  Truffes. 

Sjeje  Escalopes  dc  Poulardesy  N?  25.  Yo^i 
inust  always  reduce  to  a  gle^e,  a  little  consgrnnyS^ 
into  which  you  have  put  the  parures  of  your 
triifiles.  When  reduced  drain  it  throu^gh  a  sieve, 
tl^  the  parures  may  not  injure  your  sauc^« 
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Then  add  a  small  quantity  of  youfr  ^laze  to  th^. 
saace  of  the  ^au/^ and  a  little  cream. 

•      •  •  •  * 

N?  n^^ScoUaps  offal  PuUets  h  la  Canti  atm 

Truffes4 

The  same  as  above,  with  the  difference  only 
that  you  preserve  the  Jilets  mignons,  which  you 
garnish  with  truffles,  and  mark  them  in  a  saut^ 
pan  in  order  to  be  enabled  to  give  them  the 
shape  either  of  garlands,  crescents,  &c,  &c. 
Butter  the  saut^  pan,  and  have  ready  some 
filets  mignofiSy  larded  with  bacon  $  divide  the 
thickest  part  of  the  fillets,  preserve  the  right 
side  point,  turn  over  the  two  parts  that  you  have 
divided  that  you  may  give  them  the  shape  of  a 
dart  or  arrow.  Another  time  you  may  frame 
them  in  the  shape  of  an  S,  and  dish  them  round 
your  escahpeSy  which  are  dressed  en  buisson,  in 
the  shape  of  an  obelisk. 

N?  18. — Escalopes  of  Chicken  h  V Essence  dt 

Concombres. 

Scollop  the  fillets  of  four  fat  pullets ;  mark 
them  in  a  sauti  pan  with  some  clarified  buttefj 
and  a  little  salt  over  them  :  cover  them  with  a 
round  piece  of  paper  till  dinner  time.  The  sauce 
is  to  be  made  in  the  followmg  manner,  lake 
eight  very  green  cucumbers^  cut  off  the  extremi* 
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Vier,  tQr.)¥hich  you  apply  the  tip  of  your  t<nigue 
t9*taste  them :  if  they  should  taste  bitter  do  not 
use  them*/  Stfce  those  only  that  are  good  about 
tAeaize  of  an  half-crown  piece ;  take  off*  all  the 
^een  se^d :  and  then  put  these  parures  with  a  iew 
ininced  cucumbers,  and  let  them  sweat  in  a  little 
batter  till  they  are  melted :  marinate  the  large 
slices  with  a  little  salt  and  vinegar^  then  lay 
those  slices  on  a  clean  towel  to  drain,  and  put 
.them  in  a  stew-^pan  with  four  spoonfuls  of  sauce 
toum^ey  a  smalt  lump  of  sugar^  a  little  salt,  and 
let  them  stew  gently.  When  they  are  done^ 
drain  them:  you  then  mix  the  whole  of  that 
jNiuce  with  the  parures,  and  let  the  whole  boil 
gently  in  order  to  extract  all  the  butter :  whea 
there  is  nojie  left^  yoii  reduce  your  cucumbers 
till  they  ybeeofbe  thick,  yoii  th^n  mix  three  or 
four  spoonfuls  of  b^chamelle ;  and  strain  your 
cucumbers  through  a  tammy  like  a  purie^  and 
warm  your  sauce  au  bain  marie.  When  dinner 
time  is  come  put  in  your  scollops  aft^r  having 
saut^  them,  in  the  sauce  which  m.ust  always  be 
kept  very  thick.  The  moment  you  are  going  to 
send  up  drain  your  cucumbers  in  a  hair  sieve^ 
and  mix  a  little  thick  cream  with  your  scollops  ; 
taste  whether  they  have  a  fine  relish,  and  send 
up  either  with  or  without  cantis  according  as 
you  most  approve  of. 

V  3 
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N?  l^.-^JPifigs  of  OMuhfi  h  la  MAfMale, 
6):c:  Wings  of  toitl  h  Ui  SX.  Leairent,  N?  21* 

N?  20.—Blanquette  rf .Chicken  h  la  Turque. 

Ou*r  slices  of  chickens  in  the  shape  df  halF* 
crown  pieces :  you  have  ready  some  rice  which 
tias  swelled  in  rich  consommi;  let  the  rice  he 
thick,  make  it  richer  with  a  few  spoonfuls  df 
velout^;  dish  it  en  htn^on  ;  ydn  put  the  slices 
of  chicken  en  ntiroton  up  to  the  top  of  the  bui^ 
^OHy  keep  the  whole  hot,  tod  when  reftdy  to 
^nd  up,  fnask  with  ^  sauce  A  hhnffudte,  or  a 
iechamelte. 

OBsfeRVATio^.-^To  Ac  Tihore  I  pfefer  the  fol- 
lowing. 

N?  21. ---Saute  of  Fillets  of  fat  Pullets  <i  Jm 

Turque. 

Tax*:  the  fillets  of  four  faft  pullels,  then  tear 
6ir  the  second  sfkin  and  the  netves  of  the  J^ft 
migfidfis:  stick  two  together,  you  then  will  have 
twelve  fillets  :  you  marie  the  whole  in  a  sautS 
pan,  tvHh  some  clarified  butter,  and  a  little  salt 
(never  j)ut  any  pepper  in  white  made  dishes)  and 
cover  them  with  paper.  At  dinner  time  yoa 
have  some  rice  ready  that  has  swelled  in  rich 
rOmominS;  the  rice  must  be  kept  thick :  mix 
two  spoonfuls  of  bichamdle  with  your   rice^ 


Ukewm  a  «maU  lump  of  very  fresh  bq^licr.   This 

ric^  is  dr^i^d  w  ft^j^on  in  %\ie  centra  of  the 
atwtif  which  is  made  in  the  s^ipe  n^anper  ^s  thei 

N?  23. — Sautd  qf  Fillets  of  fat  Pullets,  sautds 

au  Supreme. 

SsE  nhov^  N?  33.    Fillets  of  fowl  a?f  supr^me^ 
N?  23.'r^Wings  of  fat  Pullets  a  la  Dauphine. 

Seb  abov6^  N?  3Q.  Wiqgs  of  fovyld  Ic^  Dqth 
pkine. 

N?  HA.-r^Boudlns  of  Fillets  of  Chicken  h  la 

Reine. 

See  above,  N?  3 1  • 

N?  2&.^^Boudins  qf  Cfdchen  h  la  Richelieu^ 

ILfOOK  into  th^  chapter  pf  Faroes t  for  the  manr 
pi?r  of  making  quewHes.  Thp  houdi^s  4  ^# 
JticheUeUi  are  the  same  thing  as  a  farce  a  que^ 
nelles,  made  of  either  veal,  or  fowl,  rabbits, 
whitings,  carp,  &c.  Sw^at  some  whitp  ppionp 
that  are  cut  into  small  dice,  when  well  dpqe  you 
4drun  them  in  a  hair  sieve,  in  order  that  there 
remains  not  the  lepsit  particle  of  butter;  yoa 
work  your  farce  with  a  wpode^  spoon  befor^ 
you  put  the  onions  in,  to  prevent  their  nieltiog, 
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fbr  it  18  requisite  they  should  remain  totire  in 
the  making  of  Boudins  h  la  RicheUeu.  Nexl^ 
let  your  farce  stand  to  cool/  When  it  is  quite 
cold^  you  roll  it  in  the  shape  of  a  pudding  of  the 
length  of  your  dish^  and  poach  it  in  the  follow* 
ing  manner.  Afler  having  rolled  your4>adding8, 
you  rub  with  butter  a  stew-pan  large  enough 
for  the  puddiiigs  to  be  at  ease ;  you  lay  them 
over  the  bulter,  and  pour  some  boiling  water 
with  a  little  salt  into  the  stew-pan,  and  let  them 
boil  gently,  till  you  see  they  are  swelled  pro-» 
perly :  you  then  drain  them  and  let  them  coo)^ 
"When  cold  you  mould  them  of  an  equal  size^ 
then  dip  them  into  yolks  of  eggs  well  beaten, 
with  a  little  salt ;  and  then  slightly  into  crumbs 
of  bread,  next  into  eggs  ag»n,  ^'and  once 
more  slightly  into  crumbs  of  bread :  ybu  tl^n 
fry  them  on  a  clear  fire ;  they  only  want  to 
get  a  fine  colour:  drain  them  with  a  clean 
towel,  dish  them,  and  pour  over  an  Italienne. 
Some  people  make  use  of  the  sauce  dattelets 
(sec  Sauces),  this  is  to  b^  |K>ured  hot  over 
the  puddings,  and  then  to  be  made  cold.     You 

.  then  pour  some  over  each  square  dipt  into  crumbs 
of  bread.     Take  care  that  you  make  them  into 

'  regular  squares ;  you  then  prepare  an  Angloise^ 
by  which  is  meant  yolks  of  eggs  mixed  with 
jpelted  butter.    Your  puddings  are  to  be  dipj; 
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#nly  Qficeinto  ^his  preparation.  Tou  gjve  them 
fa  good  colour,  either  by  leaving  them  for  a  while 
in  an  oven,  or  by  using  the  four  de  campagne. 

The  first  manner  however  gives  less  trouble^ 
and  answers  the  same  purpose. 

N?  26. — BoudlnSy  or  Puddings  h  la  Seflon. 

Make  some  quenelles  of  fowl,  in  which  you 
introduce  smalt  mushrooms,  cut  in  the  shape  of 
dice,  sweat  them  well.  -When  they,  are  well 
done^  you  put  half  of  them  in  a  hair  sieve  to 
draiii,  and  niix  them  with  the  Jarce  in  the 
same  manner  as  the  boudins  iH  la  Richelieu;  you 
then  poach  them,  and  dij)  them  into  crumbs  of 
)>read^  and  fry  them  as  the  above-mentioned* 
You  moisten  the  remnant  of  your  mushrooms 
with  two  spoonfuls  of  fowl  consomm^j  four 
spoonfuls  of  sauce  tournde^  and  let  the  whole  boil 
on  the  corner  of  the  stove  to  get  the  butter  out. 
When  there  is  no  more  grease  left  in  the  sauce 
you  give  it  a  good  seasoning,  and  thicken  it 
with  the  yolks  of  three  eggs  and  a  little  creani^ 
and  serve  without  masking.  Sometiofies  I  send 
my  boudins  up  without  their  having  been  dipt 
into  eggs  and  crumbs  of  bread,  but  then  1  keep 
my  sauce  a  little  thicker,  to  mask  my  boudins 
.9nd  put  over  each  one  these  fillets  larded  and 

P  4 


t  - 


i\6 

^ht&i,  6f  a  light  eoloar^n<l  pot  tindei'it;  th# 
raac6  little  thinner. 

N?  27k — Quenelles  of  Chicken  au  Consomm^ 

cUiir. 

The  quenelles  are  to  be  rolled  much  about  the 
size  of  a  thick  cork^  and  are  in  a  stew^pau 
tubbed  with  butter,  as  indicated  above.  You 
Wiust  have  ready  some  fowl  consommS  very  cleab 
yet  rich :  drain  the  quenelles  on  a  clear  cloth, 
and  then  put  them  in  a  silver  shiw-pah^  and 
pour  your  consorAmS  gently  over  them  that  the)r 
may  not  break,  and  that  the  consommiS  may 
remain  clear. 

OlB^ERVATto)^. — This  dish  is  t^ldoflb  called 
for  in  £ng1and.  The  other  quenelles  are  male 
in  the  like  manner,  but  only  of  various  size!i. 
There  are  quenelles  called  h  la  adUih^y  which 
are  prepared  in  the  following  manner.  Taicb 
two  spoons,  one  of  which  is  always  to  be  kept 
in  hot  water;  fill  the  other  with  Some^/tfri*, 
which  you  shape  with  a  knife  :  when  your  jw^- 
nelle  is  quite  round,  with  the  other  spoon  ye*i 
take  it  out,  and  put  it  over  some  butt^  in  a 
istew-pan,  and  so  on  with  the  rest.  This  same 
manner  of  preparing  quenelles  is  also  practised 
in  dressing  entries  of  fish.  The  jferce  A  que^ 
nelles  not  only  makes  good  entries,  but  is  in« 
dispensably  necessary  in  the  making  of  la  Cham* 
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Gvdard,  la  Touhuse,  &g.  &c« 

N?  28. — RissoUes  of  Fowls. 

RissOLLEs  trefe  formerly  made  with  a  farC0 
Jiney  either  of  fowl^  or  rabbity  (see  Faroei)  when 
over  a  spread  feuUletage  you  laid^  at  equal 
distances^  balls  of  your  farce.  You  then  use 
the  ptste-brush  over  the  paste,  round  the  farcep 
laid  fold  the  paste^  wtiich  you  press  upon  alt 
)t)Ond,  in  order  to  make  the  borders  stick  close 
tc^ther.  Tou  then  run  a  tidelle  goudronmie 
touod  the  parte^  so  as  tocut  your  ris9olles  in  the 
ahape  of  a  crescent.  When  you  have  about  tw# 
do2en^  yon  fry  them^  and  send  them  up  with 
fried  parsley  in  the  middle.  Now  a  dayi  the 
fiesollts  are  commonly  made  inthelbllowing  naan^ 
tier.  Have  some  minced  fowl,  that  is,  the  white 
ifeshy  part,  which  you  put  in  a  vehmid  reduced  s 
give  it  a  good  seasoning,  then  let  it  cooK  When 
Cold  you  divide  it 'into  small  balls,  and  wrap  thea 
up  in  paste,  fry  them,  and  serve  up  gamishe4 
with  fried  parsley. 

N?  QQ.^—QfH^fuettes  qf  Chickens  au  Vehutd.  , 

Take  the  flesh  of  roast  chickens,-  which  you  eat 
into  small  dice  of  an  equal  siae;'  put  these  in  a 
hichamelk  reduced,  then  let  them  cool;  now 
you  mould  them  of  liie  shape  cff  a  cork ;  neiBt 
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ilip  them  into  an.  omelette  and  next  into  crutnlMi 
of  bread  ;  then  fry.  them  till  uf  a  light  brown, 
and  serve  tip  with  some  fried  parsley  of  a  good 
green  colour.  This  requiring  a  great  quantity 
of  ^hite. flesh  of  chickens^  is  termed  most  natu« 
rally  an  entree  de  dt^erte^ 

N?  3p* — Fricas^de  of  ChiQken^  an  naturel. 

« 

.    Take  a  couple  pf  fat  ichickens^   empty  an4 

singe  them  till  the  flesh  gets  firm,  in  order  t[ial: 

they  may.  cut  better,  and  that  the  skin  be  not 

injured :    soqne  person^  neglect  this  ceremony^ 

but  .the  flesh  of  9uch  fowls  or  chickens  as  are 

intended   for  ^  fricassee,   or  a  marinade  cruej 

must  be  made  firm.    Now  carve  your  chickens, 

as  neat  as  possible,  and  each  will  supply  you 

with  ten  pieces.    Take  out  the  lungs  and  f^pungy 

substance,   that  is  within  the  loins,  and  wash 

jthe  members  in  luke  warm  water ;  blanch  them, 

you  theQ  put  them  into  boiling  water  that  the 

Beah  may  b^^  made  firm,  and  that  you  may  givp 

.the  members  a  good  shape,  after  they  have  beea 

cooled,  then  put  a  lump  of  fresh  butter  aboi^t 

the  size  of  an  egg  in  a  stew-pan,  with  half  a  pint 

of  mushrooms,  a  bunch  of  parsley  and  of  small 

.onions,  put  in  your  chickens,  and  the  stew-pan 

.over  the   fire  with  a  little  salt.     When  your 

members  have  been  fried  lightly,  dust  a  little 

^oar  oyer  them  and  moisten  with  the  liquor  they 
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y^ere  Wancbed  ini  Let  them  boil  ft>r  aboat 
three- quarters  of  an  hour  :  skim  off  all  the  but- 
ter and  scum,  then  put  your  members  in  another 
stew-pan,  you  reduce  your  liquor,  and  drain  it 
through  a  tammy  over  the  chickens.  This  stew- 
pan  is  to  be  put  in  a  bain  marie  till  dinner  time  ; 
tbep  thicken  your  fricassee :  it  is  ,to  be  observed 
that  if  the  fricassee  does  not:  boil^  the  thicken- 
ing will  not  be  done  enough.  Some  people  add 
a  little  lemon  juice,  but  others  dp  not  ifse  any, 
i^nd  they  are  right,  for  lemon  is  admissible  only 
in  fricassdes  of  a  high  relish,- 

N?  31. — Fricassee  of  Chickens  h  la  Pdysanne. 

Tpis  fricassde  is  to  be  prepared  as  that  above, 
only  boil  four  onions  in  the  fricassde^  which  how- 
ever are  to  be  taken  out  again.  Take  about  three 
dozen  of  small  whit^  onions  of  an  equal  size, 
peel  without  injuring  them,  blanch  them  in 
water  ^fst,  next  in  a  little  consommi  with  a  little 
sugar  and  some  salt;  they  must  simmer  only. 
When  done  leave  them  in  the  liquor.     When  it 
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is  dinner  time  you  have  chopped  some  parsley, 
which  you  put  into  the  sauce  after  having  thick- 
ened it.  You  toss  the  fricassee  gently,  in  order 
that  all  the  members  may  equally  be  covered  with 
parsley,  and  dish  thofricassee :  you  then  put  your 
onions  on  a  cloth  to  drain  that  they  may  not  thin 
|be  sauce,  and  put  them  over  the  meat,  and  the 


nnee  oven  Lemon  in  this  Jricass4e  is  reqiiisita^ 
and  you  must  give  it  more  seasoning  than  to  that 
above  ;  you  must  also  add  a  little  ground  pepper 
to  it. 

N?  32.'^Fricassde  h  la  ChevalUre. 

This  is  prepared  in  the  same  manner  as  that 
above,  N:  30,  with  this  only  difference,  that 
you  lard  the  fillets ;  which  is  a  method  that  I 
do  not  approve  of.  You  must  cut  off  the  four 
^ings,  and  \^eJUefs  mignons  of  e^Lch  ;  lard  them 
but  keep  the  wings  entire,  and  make  the  Jricass4e 
as  usual ;  when  it  is  dished  with  the  sauce,  lay 
the  four  ^filets  mignons  on  each  corner  of  the 
dish,  with  sweetbreads  of  lamb,  by  this  means 
the  members  are  all  left  entire  except  the  breast. 

N?  33.— -Fnco^^^e  ^  Chickens  h  la  St.  Liambertn 

Make  a  bouillon  de  racines,  fsee  Sauces)  mark 
your  fricassie  as  above,  moisten  with  you^ 
bouillon  de  racineSy  then  proceed  as  usual.  This 
fricassie  instead  of  being  white  is  rather  of  a 
brown  colour. 

N?  34. — Fricassee  of  ClUckens  k  la  DaupMm* 

If  this  be  made  on  purpose  for  the  day,  the 
sauce  must  be  thickened,  you  let  it  cool,  next 
pour  the  sauce  over  each  member,  dip  these  into 
crumbs  of  breads  equalize  your  pieces^  and  dip 


them  into  an  ofnelettey  and  next  into  cratnbs  oT 
bread  a  second  time.  Fry  them  till  of  a  light 
brown,  and  serve  under  a  veUmtd.  This  dish  is 
also  an  entree  of  desserte.  "When  a  fricHssiie  of 
chickens  has  been  taken  down  untouched^  yoU 
serve  it  tip  again  the  next  day  according  to  thk 
inanner. 

N?  35. — Marinade  of  Chickens  it  la  St.  Flo* 

rentin. 

Take  two  very  young  fat  pullets  ;  singe  them^ 
till  they  be  firm,  cut  them  into  pieces  as  if  to 
ttiake  a  fricassee;  put  them  into  an  eartben-^pot 
^ith  a  few  leaves  of  parsley,  a  few  ^lioes  of 
bnion,  a  little  salt  and  pepper ;  then  squeeze  m 
lemon  o\'er  the  limbs,  which  marinate  for  a  covpk 
of  hours.  This  marinade  is  to  be  stirred  every 
Dow  and  then.  At  dinner  time  you  drain  tfafe 
ijhickens,  beat  the  whites  of  two  eggs,  dip  your 
pieces  first  into  these,  next  into  flour;  cover 
them  all  over  that  they  may  all  equally  be  made 
ti(  a  good  colour,  then  fry  them,  but  take  cam 
the  dripping  be  not  too  hot,  for  fear  the  chickeru 
should  be  too  brown  and  not  done  through  ;  drain 
them  on  a  clean  towel,  and  serve  under  them  a 
poivrade,  or  la  sauce  aux  tomates. 

N?  S6. — Friteau  de  Pouletsgras. 
This  dish  is  prepared  as  that  above^  but  is  to 
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begarDished  with  a  few  fried  eggs.     Sine  tip 
witli  the  sauce  awe  tomates. 

N?  37. — Fricassee  of  Chickens  h  la  Bardoux. 

This  is  prepared  as  that  N?  30.  After  having 
thickened  your  JricassiCy  take  a  few  onions  cat 
into  dice.  Sweat  them  in  a  little  butter,  bat 
take  care  they  do  not  get  thrown ;  drain  them, 
put  them  into  the  sauce,  and  rAaiik  your  fn^ 
cassde. 

N?  38. — La  Capihtade  of  Chickens. 

This  is  an  entree  de  dessefte.  Take  tw«l 
chickens  that  have  been  either  roasted  or  stewed, 
cut  them  as  for  eating,  flay  them  and  mark  them 
in  a  stew-pan  like  a  salmi :  now  pour  a  brown 
Italienne  over  them,  and  let  them  simmer  gently 
over, a  slow  fire,  that  the  sauce  may  not  stick  to 
the  pan.  You  then  have  thin  slices  of  bread  cut 
into  flat  pears,  that  you  fry  in  butter  till  they 
be  of  a  light  brown  ;  dish  them  between  the 
members^  as  you  must  glaze  the  fried  bread,  and 
pour  the  Italienne  over  the  chickens  only. 

K?  39. — Memlers  of  Chickens  au   Soleil,    oi" 

Marinade  ciiite. 

This  is  also  an  entree  de  drsserte.  The  ma-* 
rinade  cvife  is  to  be  prepared  in  the  follo^ving 
tuaoner  i  put  a  little  butter  in  a  stew^an,  witb 


fbur  tfntildtS)  an  onion,  and  a  carrot,  cut  intJ 
dice,  a  little  parsley,  some  few  roots  ditto^  % 
bay  leaf^  a  little  thyme,  clove^  and  some  spicel 
Let  the  whole  lay  on  th^  fire  till  the' vegetable^ 
be  of  a  light  brown ;  then  moisten  a  little  vinegar 
tod  water.  When  the  marinade  is  done  enough^ 
season  it^  give  it  a  high  relish,  thetl  pour  it  over 
the  members  of  the  chickens;  let  the  whoI« 
boil  for  a  miiiute  or  two,  drid  then  let  it  cool  till 
dinner  time ;  then  drain  the  members,  dip  them 
into  proper  paste,  and  fry  them.  (See  paste  fot 
making  of  fritters  and  marinade.)    Serve  under 

them  a  brown  poivrade. 

*      ,       '      *        •  • 

N?  40. — Marinade  of  Chickens  a  la  Ortie* 

This  is  the  same  as  the  St.  Flofenfin,  N?  35, 
with  the  only  diflerence  that  you  mix  crumbs  of 
bread  with  the  flour,  into  which  the  limbs  ar» 
to  be  dipped. 

N?  4 1  .^^Eminc6  of  Chickens  a  la  Pohnoise. 

m 

Take  the  fleshy  part  of  roasted  chickens,  chop 
it  very  small,  and  put  the  whole  in  well  seasoned 
hichamelle.  Send  up  in  a  vol  du  vent^  or  a  bard 
ieplatj  with  poached  eggs  over,  and  fried  bread 
round  the  dish. 
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y?49.^Bkmfuetie4if  Chickens  aux  petite  PmM. 
This  di$h  is  made  out  of  roast  chickens  that 
httre  already  been  served  up^  otherwise  it  would 
te  very  expensive,  as  it  would  require  fivf 
chickens  at  least  te  make  it,  aud  it  would  b^ 
but  a  Moall  dish  after  all.  Cut  scollops  of  chicbeof 
w  (buge  as  possible,  give  them  nearly  a  round 
ahape,  biMt  it  matters  not  whether  they  be  of 
difiereot -siyes :  pqt  them  into  iatothe  eamoe  h 
hhmquelte  umb  p^ite  fois,  but  liiot  till  yqi;L  h^vip 
thidtetted  the  sauce* 

N?  43. — SofuffU  of  Chickens  h  la  Crime. 

This  dish  is  also  made  of  the  remnants  of 
rotisted  chickens:  take  off  the  white  flesh,  and 
nince  it  \wry  smaU,  and  pound  it  in  a  moptar 
«vith  a  tittle  b^hameUe,  and  a  ,gODd  lump  of 
Aesk  bntter :  with  this  mix  the  yolks  of  four 
^ggs«  Strain  the  whole  through  the  tammy,  or 
a  hair  sieve ;  then  beat  the  white  of  five  eggs 
tifl  made  in  a  single  body  ;  mix  these  with  the 
ifertaer  pF^^mpation  and  put  the  whole  io  a  dish 
iismjfier^  ixr  tin  ^  croi^ade  th$t  has  been  xaised 
dike  the<:riMt^f  a  ^p^i/^  obaud.  It  will  -be  done 
in  a  Quarter  ^f  an  hour^or  twenty  minuies^  ac- 
cording to  the  quantity.  It  is  to  be  ohsecvefl 
that  if  the  oven  be  too  hot,  the  outside  of  the 
souffle  will  be  burnt,  although  the  inside  be  not 


done  enough.    This  must  therefore  c«refa1Iy  be 
mttendedto% 

N?  44.— Le  Gratin  of  Fillets  of  Chickens  on 

F'elout^. 

This  is  likewise  an  entree  de  dessert e;  you 
mince  the  flesh  6f  chickens  which  you  put  in  a 
vehut^  well  reduced  ;  then  make  a  lord  de  plat 
mbout  an  inch  thick^  and  put  the  minced  meat 
in  the  middle.  Your  iminci  murt  be  thick,  and 
levelled  with  a  knife ;  dust  it  over  with  crumbs 
of  bread;  pour  some  melted  butter  over  the 
crumbs,  then  throw  some  more  crumbs  over  the 
minced  meat,  and  pour  again  some  melted  butter 
and  crumbs  of  bread.  Tlien  give  a  colouring 
with  the  salamander,  but  hold  this  latter  at  a 
distance,  otherwise  it  would  spoil  the  colour. 
Next  cut  pieces  of  bread  in  balls  and  in  the  shape 
of  corks,  fry  them  in  butter,  with  whicli  altiernate- 
ly  you  garnish  your  iminci  all  round  and  servt 
op  quite  hot. 

N?  45, — Galantine  of  fat  Chickens. 

Take  a  nice  fleshy  chicken,  which  empty  and 
pick  nicely.  When  picked  neat^  bone  it  without 
injuring  the  flesh.  Take  some  slits  of  ham  and 
some  truffles,  which  cut  into  bits  of  the  same 
thickness  at  least,  if  you  cannot  make  them  tf 
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the  same  length ;  cut  the  flesh  of  the  chickens 
into  fillets,  add  a  fevir  slices  of  veal;  of  those 
form  kind  of  beds,  in  such  a  manner  as  when 
they  are  cut   they  may   be  checquered;   then 
close  the  skin  of  the  chicken,  sow  up  the  back^ 
give  it  a  nice  shape  before  you  put  it  in  the  stew- 
pan.     You   must  have  some  calfs    foot  jelly 
ready,  for  the  chicken  is  much  sooner  done  than 
the  calfs  foot ;  then  mark  the  chicken  in  a  stew^ 
pan,  and.  cover  it  with  layers  of  bacon  ;  season 
it  with  a  bunch  of  parsley  and  small  onions, 
some  thyme,  a  bay-leaf,  a  clove,  a  little  spice, 
a  few  carrots,  a  couple  of  onions,  and  slices  of 
yeal ;  then  mix  a  little  broth  and  a  small  quanr 
tity  of  the  jelly.    The  ^chicken  must  not  boil 
above  an  hour.  , 

Th^n  take  it  off  from  the  fire,  and  let  it  cool 
in  the  liquor,  that  the  slices  may  stick  together 
on  account  of  the  jelly,  for  were  this  neglected 
the  galantine  would  break  to  pieces  on  being 
cut.  If  you  send  it  up  hot,  you  pour  over  i( 
such  sauce  as  you  think  proper,  but  it  must  be 
a  brown  sauce,  or  sorrel,  or  onions  made  brown 
in  an  Espagnole :  however  it  is  much  bettter 
to  serve  a  galantine  cold  with  jelly :  take  some 
of  the  liquor,  beat  the  white  of  two  or  three 
eggs,  which  you  mix  with  the  cold  jelly  after 
having  skimmed  oflf  the  grease,  then  again  put 
the  whole  on  the  fire,  and  keep  stirring  till  the 
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iiquot  b^  white ;  then  let  it  thidcen ;  take  th« 
jelly  from  off  the  fire>  next  lay  it  aside  with  ^ 
cover  over  it :  when  quite  clear  you  strain  it 
through  a  cloth  and  let  it  cool» .  to  be  used  when 
wanted*  Season  it  with  salt  and  pepper  before 
you  put  it  on  the  fire^  as  above-mentioned. 

N?  46.-S(mdim  df  Onckens  h  la  Vde. 

Make   h&udins  en  quenelle,   like  those  h  la 
Richelieu:  dip  them  into  crumbs  of  breads  and 
fry  them  to  a  light  brown  :  make  on  the  top  am 
oblong    square    opening,    empty    the    boudins^ 
taking  care  to  preserve  however  a  coat  .thick 
enough  to  admit  a  aaipicfm  of  chickens^  truffles^ 
and  mushrooms^  cut  into  small  diceand  thrown 
into  a  well  seasoned  h^chamelle ;  take  six  ^etM 
mignons  as  three  are  wanted  for  each  houdin  t 
give  them  the  shape  of  the  handle  of  a  basket^ 
after  having  larded  them  with  bacon^  or  deco-» 
rated  them^  what  is  called  en  confu    Then  take 
a  very  large  carrot,  cut  it  of  a  size  with  your 
puddings,  wrap  it  up  in  thin  layers  of  bacon, 
put  the  J?/e/^  m^noii^  over  the  carrot,  and  dust 
a  little  salt  over  them :  then  put  the  whole  in  an 
oven ;  do  not  let  it  be  too  much  done  but  of  a 
h'ght   brown.     Whea   ready  to  send  up  your 
dinner  pour  the  salpicon  within  the  puddingi 
with  the  sham  basket  handles  at  an  equal  dis- 
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tancc  over  the  puddings:  mind  the  fillete  are 
not  to  be  thrust  in  too  far^  that  they  may  really 
look  like  hasket  handles.  This  dish  is  intended 
for  a  gmnd  dinner,  when  common  dishes  are  not 
to  make  their  appearance. 

N?  47.— Grenade  of  Fillets  of  Chicken. 

You  must  have  a  mould  ribbed  like  a  melon  ; 
cut  very  thin  layers  of  bacon ;  fill  the  mould 
Mrith  the  said  layers :  then  take  fillets  or  slices  of 
chicken  larded  with  bacon,  and  others  decorated 
with  trufiles.  Have  sweetbreads  of  lamb  already 
done,  one  of  which  put  between  each  rib,  and 
]the  thickest  part  of  the  JSfets  mignons.  When 
you  have  thus  arranged  alternately  one  slice 
larded  and  another  decorated  with  trufiles,  cover 
the  whole  of  your  fillets  with  a  farce  fine.  (See 
farce  fne.)  Put  a  thick  salpiconxn  the  centre 
and  cover  it  with  the  farce  over,  stick  it  with 
farce  meat,  then  put  tbe  mould  in  au  bain  marie 
in  order  to  poach  the  whole  at  a  time  ;  next  turn 
the  grenade  on  a  dish  ik  entries,  dry  the  larded 
slices  by  means  of  using  the  salamander,  and 
glaze  them.  When  the  fillets  or  slices  are  of  a 
light  brown,  you  uncover  the  rest,  glaze  them 
slightly  and  serve  them  with  an  EspagnoU. 
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N?  48.^J\irbans  of  Filkts  of  Chickens  h  la 

Sultane. 
Take  Xhejilets  mi^Tiom  of  chicken,  lard  them 
with  bacon;  have  ready  9,  farce  h  quenelles, 
rather  tfaick^  which  you  keep  to  the  ice,  that 
it  may  acquire  substance,  and  thereby  be  more 
easily  worked ;  cut  a  large  piece  of  bread,  which 
you  cover  also  with  thin  slices  of  bacon,  pour 
the  bread  in  the  middle  of  your  entrie  dish, 
then  lay  the  farce  h  quenelles  all  round,  of  the 
same  height  with  the^/efo  mignons;  stick  the 
fillets  into  the  Jarce  h  quenelles ;  they  are  not  to 
be  stuck  perpendicularly,  but  at  equal  distances : 
leave  a  separation  between  each  fillet  to  make 
room  for  cock*s-kidneys  of  an  equal  size.  These 
are  to  be  put  in  only  when  you  are  going  to 
send  up :  cover  your  dish  with  an  earthen  pot, 
or  a  lid  that  closes  hermetically.  The  turban 
is  to  be  put  into  the  oven,  and  when  done  glaze 
the  fillets  by  means  of  the  salamander.  Prac* 
tice  small  holes  for  the  admission  of  the  cock's- 
kidneys,  which  must  be  very  white,  and  bear 
a  resemblance  to  as  many  pearls.  If  you  have 
nothing  to  cover  the  dish,  use  layers  of  bacon, 
but  a  plain  cover  is  still  preferable,  as  it  yields 
no  grease,  and  that  the  quenelles  are  better  and 
more  easily  poached. 
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Take  out  the  large  aforesaid  piece  of  bread } 
drain  the  grease  by  means  of  crumbs  of  bread  | 
put  in  the  centre  of  the  dish^  h  hlanquettte  of 
chickens.  (See  Bbmquette.)  When  in  the  sea* 
son  of  truffles,  you  garnish  alternately  with  a  perle 
or  kidney,  and  a  ball  made  out  of  a  truffle ;  next 
introduce  escalopes  aux  truffes  in  the  middle. 
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CHAR  X- 


ENTRfiES   OF   PARTRIDGES, 

YOUNG    AND    OLD. 


N?  1. — A  whole  Partridge  it  TEspagnole. 

It  is  necessary  to  observe,  that  except  for 
perdream  oux  choux,  or  perdreaux  a  la  pur^e  de 
lentilleSi  young  partridges  are  required:  these 
in  general  have  yellowish  <;laws,  yet  it  may 
happen  that  althobgh  they  be  still  tender,  the 
claws  and  legft  may  be  of  a  grey  or  even  of  a 
bluish  colour.  Look  at  the  extremity  of  the 
wingi  if  it  be  sharp  pointed  and  whitish,  the 
bird  is  still  tender,  but  if  the  above  marks  are 
not  to  be  seen^  the  bird  is  invariably  old,  and 
consequently  un6t  to  be  used,  except  as  above^ 
mentioned,  or  for  sauces,  consomm^s^  and  cold 
patties. 

The  size  of  the  dish  must  determine  the  num* 
her  of  birds  you  are  to  dress ;  in  general  three 
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are  wanted^  you  empty  them  as  usual,  and  take 
care  not  to  injure  the  skin :  pick  them  well,  mix 
a  little  butter,  salt,  and  lemon-juice:  put  an 
equal  proportion  inside  of  each  bird ;  cut  off  the 
nerve  that  is  under  the  joint  of  the  legs,  truss  the 
legs  up  towards  the  breast:  you  then  sew  up 
the  birds  in  the  following  manner.  You  first 
prick  the  aiguille  h  brider  (the  needle)  tbreugh 
the  stump  of  the  right  wing,  then  through  the 
thick  joint  of  the  leg,  and  next  across  the  body  i 
then  again  through  the  other  stump ;  let  the 
packthread  be  very  tight,  and  fasten  the  knot« 
Now  from  the  back  ran  the  needle  through  the 
side  beneath  the  leg,  then  above  the  pinion 
below  the  breast,  so  as  to  perforate  the  breast 
bone:  let  the  needle  come  out  from  the  part 
parallel  to  that  where  first  it  was  introduced,  and 
then  from  through  the  side  to  the  back,  and 
fasten  the  packthread.  Give  a  good  shape  to  the 
birds;  which  constitutes  a  true  knowledge  of 
the  art  of  cookery.  A  man  cannot  be  really  a 
thorough  good  cook  unless  he  be  well  acquainted 
with  every  branch  of  the  art.  How  to  trasa 
poultry  or  game  is  not  to  be  easily  explained  in 
a  book :  you  may  as  well  try  to  have  drawing 
learnt  without  a  master,  or  patterns.  Seasoning, 
and  marking  may  be  elucidated,  but  practice 
alone  can  make  a  man  perfect.    Such  however 
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«8  have  been  initiated  may  derive  great  advan-r 
tage  from  such  a  work  as  this.  Mark  the  par- 
tridges  between  layers  of  bacon^  the  same  as 
legs  of  fowl,  and  pour  a  po'ele  over  them :  if  you 
happen  to  have  no  po'ele  ready,  use  some  c^  the 
pot-top,  with  a  little  salt,  parsley,  and  onion&i 
well  seasoned.  They  will  be  done  in  the  icourse 
of  twenty  minutes,  but  let  it  be  on  a  slow  fire ; 
drain  and  put  them  in  the  dish  and  pour  an  Es^ 
pagnole  over  them,  wherein  you  introduce  a 
little  glace  de  perdreatm*     (See  Sauces.) 

N?  3. — YiYung  Partridges  h  la  Montntorend. 

Takb  some  young  partridges  which  empty, 
and  truss  as  in  N?  1,  dip  the  breasts  into  boiling 
water ;  when  made  firm,  dip  them  immediately 
into  cold  water :  next  lard  them  with  thin  slits 
of  bacon ;  mark  them  in  a  stew-pan  with  slices 
of  fat  bacon  all  around  only,  pour  a  little  foile 
or  any  other  liquid  to  immerse  about  one  halC 
of  the  birds.  Have  a  brisk  fire  over  them  to 
seize  the  bacon ;  when  they  have  been  stewed 
for  twenty  minutes,  you  glaze  them,  and  probe 
them  near  the  back ;  if  no  blood  issues  it  is  a 
sign  that  they  are  done  enough.  Drain  them, 
glaze  them  a  second  time,  and  send  them  up 
with  a  ragofdt  4  la  Jitutncihe. 
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N?  i.^^Foung  Partridges  h  la  Barbaric. 
;  Truss  the  birds  as  in  N?  1,  instead  of  butter 
stuff  them  with  chopped  truffles  and  rasped 
bacon,  seisLsoned  with  sailt,  pepper,  and  all- 
spice: then  cut. small  pieces  of  truffles;  in  the 
shape  of  nails ;  with  a  penknife  make  holes  ia 
the  breasts  of  the  birds,  widen  the  holes  with  a 
st:ewer  and  jQll  them  with  the  truffles,  let  them 
be  nailed  in  very  regular.  Then  mark  them  as 
ia  N?  1/  They  are  to  be  stewed  also  in  the 
same  manner.  Serve  them  with  ah  Itdlienne 
aux  truffes.     (See  Sauces.) 

N.B.  Take  care  to  drain  them  well,  otherwise 
the  grease  would  spoil  both  the  taste  and  look  of 
the  sauce. 

N?  4. — Young  Partridges  h  la  Dreux. 

This  is  nearly  the  same  as  the  foregoing  dish, 
only  instead  of  using  truffles  you  lard  with  small 
pieces  of  ham  :  use  the  pen-knife,  as  larding 
pins  would  spoil  the  look  of  the  birds,  &c.  that 
are  served  entire.  Mark  and  stew  as  above  and 
serve  up  with  the  essence  de  gibier.  (See 
Sauces.) 

N?  5. — JToung  Partridges  h  la  Crapan£tw. 

Cot  off  the  claws  after  having  emptied  and 
picked  the  birds ;  make  a  hole  below  the  joint 
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of  the  leg ;  truss  the  leg  inside  of  the  body  i 
tinge  the  birds  till  the  flesh  gets  firm  ;  pinch  the 
breast  with  year  left  hand,  scotlop  the  breasts 
without  quite  reaching  the  skin,  turn  the  flesh 
over  on  the  table,  beat  the  bird  fl|it,  dust  it  with 
a  little  salt  and  pepper ;  then  dip  it  twice  into 
melted  butter  and  crumbs  of  bread,  then  broil 
it,  and  send  it  up  with  an  Ittdienne. 

N?  6. — Young  Partridges  h  la  Givry. 

In  this  case  you  add  a  decoration  to  the  birds, 
in  the  following  manner,  truss  and  stew  them  as 
in  N?  1*     At  dinner  time  take  rings  of  white 
onions,    let  them  be  stewed   white  in  a  little 
tonsommij  then  take  a  cutter  of  the  same  size  as 
the  inside  of  the  rings  of  the  onions,  cut  round 
pieces  of  truflles  that  have  been  braized  with  the 
birds  ;  mind  the  truffles  must  be  of  a  very  black 
colour :  (the  parures  are  to  be  chopped  and  mixed 
with  the  Italienne:)  the  round  pieces  of  truffles 
are  to  be  put  over  the   breasts  of  the  birds, 
three  on  each   side,    and  the  rings  of  onions 
round  the  trafBes,    and  one  over  the  pouch. 
If  the  truffles  d^  not  stick  well  use  a  little  glace 
to  make  them  stick,  as  they  are  liable  to  fall  oflT. 
Jk>  not  ma^k  with  the  sauce,   which  must  be 
poured  into  the  bottom  of  the  dish ;  the  sauce 
must  be   an  Italienne  au  tmffe,  mix  with  % 
little  glace  of  game. 
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N?  J.-^Compotte  of  ycmng  Partridges  h  hhfw. 
Take  four  young  partridges^  cut  off  the  clawB^ 
and  truss  them  en  pouk,   by  which  is  meant 
with  the  legs  inwards ;  next  singe  them.    Then 
take  a  few  pieces  of  bacon   from   the  breast^ 
which  cut  into  small  corks^  and  boil  in  water  for 
half  an  hour.     You  next  fry  them  white^  and 
take  them  off  from  the  fire  as  soon  as  they  are 
made  firm.     Now  fry  your  partridges,  white  also^ 
in  butter  and  the  fat  of  your  bacon.     When  they 
are  quite  firm,  take  them  out  of  the  stew-pan. 
You  then  throw  a  spoonful  of  flour  into  the 
butter,  and  fry  your  flour  white.     Next  pour  in 
a  little  broth  till  the  sauce  be  thin  enough  to 
be  skimmed,  (for  it  is  to  be  observed  that  if  a 
sauce  be  too  thick  it  can  never  be  skimmed)  then 
put  in  some  parures  of  mushrooms,  a  bunch  of 
parsley  and  green  onions,    and  season  with  a 
little  thyme,    bay-leaves,   a  clove,   a  little  salt 
and  a  small  lump  of  sugar.     Stew  the  birds  in 
this  saucCi  the  same  as  a  fricassie  of  chickens ; 
if  onions  be  agreeable   put  a  few  small  ones 
to  give  a  relish.     When  the  compotte  is  done> 
skim  all  the  grease,  drain  the  partridges  in  a 
clean  stew-pan ;  drain  all  the  bacon,  which  you 
throw  into  the  stew-pan   with  the  partridges; 
reduce  the  sauce  after  it  has  been  skimmed; 
drain  it  through  a  tammy  over  the  birds^  put 
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the  stew-pan  au  hain  marie:  now  take  some 
small  white  onions  of  an  equal  sise^  which  have 
been  boiling  in  a  little  consammi  with  a  lamp  of 
sugar ;  you  likewise  hare  some  mushrooms,  fried 
white  in  butter;  when  the  onions  and  mush* 
l*ooms  are  ready,  set  the  campotte  boiling ;  thicken 
the  sauce  with  the  yolks  of  four  eggs  beat  with 
a  little  cream  and  lemon-juice ;  next  put  in  small 
onions,  mushrooms,  and  bacon^  likewise  some 
quenelles  if  you  think  proper,  and  garnish  your 
entree.  If  the  dish  be  a  large  size  pot  a  crouton 
en  critey  glazed  between  each  bird,  and  send  up 
with  a  good  seasoning. 

N?  %.-^Compotte  of  young  Partridges  h  hrun. 

Do  exactly  the  same  thing  as  in  N?  7^  instead 
of  moistening  with  consommSy  use  blond  de  veau^ 
(See  Sauces.)  Sweat  the  onions  in  a  little  butler 
till  they  be  of  a  fine  brown,  then  let  them  boil 
in  a  little  hUmd  de  veau,  they  may  be  of  an 
equal  size,  give  them  a  good  colour.  Add 
truffles  and  mushrooms,  in  case  you  have  any. 

N?  9. — Partridges  aux  Choux  dressds. 

Takb  a  couple  of  old  partridges,  empty  and 
truss  them  en  jHmle,  the  legs  inward ;  simmer 
them  on  the  fire  till  they  get  firm.  Blanch 
eight  cabbages,  that  you  have  cut  by  halvies; 
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when  the  cf&bbages    ard  blanched^    put  tliem 
into  cold  water  to  cool,   cut  off  the    tops  o^ 
the  middle^  *  squeeze  them  so  as  to  leave  no 
water ;  you  have  also  blanched  about  a  pound 
and  a  half  of  breast  of  bacon  with  the  cabbage  ; 
put  this  baoon  into  a  small  braizing-pan  and  the 
birds  close  to  the  bacon.    Next  put  in  the  cab* 
bage,   a  few    carrots   tourn^es^    two  or    three 
onions,  a  bunch  of  parsley  seasoned  with  salt 
and   a  small  quantity  of  all-spice,    bay-leave&r, 
and  thyme ;  cover  the  whole  with  a  few  layers 
of  bacon,  then  with  a  sheet  of  buttered  paper ; 
then  moisten  with  a  braize,  if  you  have  any,  if 
•  not,  take  some  o£  the  pot-top,  but  in  the  latter 
case  you  must  season  a  little  more.     Set  the 
contents  of  the  braizing-pan  boiling,   and  this 
being  accomplished,  put  it  over  a  slow  fire  for, 
three  hours  and  a  half.     Now  take  out  the  layers 
of  bacon,  the  onions,  and  the  carrots.     Place  a 
large  sieve  over  a  dish  of  the  same  magnitude, 
turn  the  birds  into  the  sieve,  take  a  clean  toweL 
mould  the  cabbage  into  a  lai^e  roller,  squeeze 
them  so  as  to  have  no  grease  left,  then  take  a 
plain  mould,  garnish  them  with  w^ry  thin  layers 
of  bacon,  make  a  kind  of  fiower,  in  the  middle 
of  the  mould,  with  the  crrots,  put  a  border  of 
sma  1  g!azcd  onions   all  round    the  top ;    next 
take  some  of  the  cabbage  with  a  ladle,    with 
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which  611  the  mould.  At  the  same  tiide  1^  the 
birds'  be  covered  all  over  with  the  cabbage 
equally  on  all  sides.  Make  a  rosasfe  of  carrots 
OD  each  face  of  the  mould,  which  fill  to  the 
brim*  Then  put  it  in  the  oven.  At  dinner 
time  turn  the  mould  into  a  dish,  let  the  birds, 
&c.  lay  for  a  moment,  drain  all  the  broth,  and 
send  up  with  a  nice  Espagnole. 

* 

N?  10. — Sautd  of  Fillets  of  young  Partridges 

au  fumet.  > 

Take  four  young  partridges,  rather  stale,  that 
they  may  have  more  flavour,  flay  them,  take  up 
the  fillets,  detach  the  f  lets  mignans  from  the 
upper  fillets,  cut  out  the  nerve  of  the  Jilets 
ptignovs,  and  flatten  the  fillets  with  the  handle  of 
your  knife  dipped  in  cold  water,  the  blade  where- 
of is  to  be  dipped  in  the  same,  pass  it  gently 
over  the  fillets  leaning  heavy  on  the  table,  in 
order  to  take  oflf  the  second  skin  of  the  fillets 
only:  trim  the  fillets  nicely,  mark  them  with 
clarified  butter  in  a  saut^  pan;  lay  the  ^filets, 
mignons  over  the  others,  dust  a  little  salt,  and 
cover  the  whole  with  a  round  j)iece  of  paper  till 
dinner  time,  then  you  sautez  the  fillets  over  a 
a  very  brisk  and  equal  fire.  With  the  remnants 
of  the  birds,  mark  a  few  thin  slices  of  veal  and 
ham  in  a  small     slew  pan,    lay    the  aforesaid 
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femriants  of  the  birds  over  the  veal,  moisteh  the 
•  whole  with  a  few  spoonful  of  cansamm^.    Let  the 
whole  sweat  on  a  slow  fire^    and  when  jowt 
'  meat  is  sweated  thoroughly,  maisten  with  boil- 
ing conmnmiy  to  which  add  a  few  mushrooms^ 
if  you  have  any,  together  with  a  bunch  of  parsley 
and  green  onions.     Let  the  whole  stew  for  an 
hour  and  a  half;  drain  yoxxr  funtet  through  a 
silk  sieve,  and  reduce  it  to  glaze,  to  use  it  when 
required.    When  the  fillets  have  been  sauids  verd 
cuits,  drain  the  butter;  then  take  four  or  five 
spoonfbls  of  vehtU^f  some  of  the  above  giace  de 
giineTj  and  keep  stirring  without  allowing  them 
to  boil*    Now  taste  whether  they  are  seasoned 
enough  :  pour  a  little  thick  cream  to  whiten  the 
sauce  and  make  it  more  mellow  :  have  as  many 
slices  of  bread  cut  in  the  shape  of  your  fillets, 
fried  in  butter,  as  you  have  lai^  fillets,  glaze 
the  fried  bread  lightly,  then  dish  the  sauU  in 
the  following  manner:  a  crvutan  and  next  a 
Urge  fillet  with  the  thick  end  upwards,  then  a 
^let  mignon    with    the    point    upwards,    then 
j^again  a  crouton^  &c.  &c.  as  above.     Mask  the 
^  fillets  only,  not  the  croutons,  and  send  up  tm 
Uble. 
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N?  llr^Cutkts  of  young  Partridges  en  Epi- 

gr^imme  aux  Tniffes. 
Take  five  young  partridges^  flay  them  as 
above^  take  off  first  the  fillets^  oext  the  Jilets 
mignions\  tear  the  second  skin  off  from  the 
fillets^  point  the  smallest  bone  of  the  pinion^ 
and  stick  it  into  the  point  of  the  fillet.  Then 
season  with  salt  and  pepper ;  rub  the  fillets  over 
with  a  brush  that  has  been  dipped  into  the  yolk 
of  an  egg  ;  then  into  crumbs  of  bread,  next  into 
melted  butter ;  and  into  crumbs  of  bread  again  ; 
just  before  dinner  time  you  broil  them.  Sautex 
the  fiUU  mignons,  of  which  you  make  a  bian-^ 
quette,  wherein  you  mix  some  glace  de  gibier^ 
Put  the  hUmquette  in  the  middle  of  the  disb^ 
and  the  broiled  fillets  all  round.  Mask  the 
fillets  with  some  hUmd  de  veau  made  pretty  rich, 
md  some  glace  de  gibier. 

N?  12. — Saut^  of  Fillets  of  young.  Partridges 

h  la  Sefton. 

Takb  five  young  partridges,  as  tender  as 
possible,  and  of  an  equal  size,  flay  them,  take 
up  the  fillets,  and  tear  off  the  second  skin.  Next 
slit  the  fillets  at  tbree  equal  distances:  have 
r^dy  some  trufiles  that  are  chamfered  and  cut 
qui  in  the  shape  of  a  cork  ;  these  you  flatten  on 
one  side  in  order  that  when  you  slice  the  trufl3es^ 
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they  may  appear  somewhat  more  than  semi- 
circular ;  take  about  eight  of  these  slices  of 
truffles^  lay  them  equally  over  one  another  and 
introduce  some  into  each  of  the  slits  you  have 
made^  and  next  into  the  other  two  parts :  take 
care  not  to  make  the  slits  too  deep,  do  the  same 
with  regard  to  every  one  of  the  ten  fillets.  The 
filets  mignons  are  only  to  be  marked  in  clarified 
butter ;  do  not  forget  piilling  off  the  nerve,  to 
prevent  the  fillets  taking  a  bad  shape  whilst 
sauterifig.  Mark  the  fillets  in  ti'saut^  pan  with 
butter  and  round  slices  of  truffles  of  an  equal 
size,  and  sautez  the  fillets  when  dinner  time  is 
at  hand.'  With  regard  to  the  sauce  (see  Sauces  h 
la  bicullus) ;  next  drain  the  butter^  put  the  round 
truffles  in  one  half  on  the  sauce,  and  keep  the 
other  half  to  lay  over  the  fillets.  Make  a  kind 
of  a  coronet  with  the  large  fillets,  and  ^ish  the 
^fikts  mignons  in  the  middle,  standing  nearly 
upright,  by  which  is  meant  that  you  are  to  lean 
upon  each  intermediate  one.  This  enir^e  has  a 
fine  appearance  when  dished  properly. 

N?  J 3. — Croquettes  of  young  Partridges. 

The  same  process  as  in  N?  29.  (Croquettes 
of  Chickens.)  Only  add  a  little  glace  de  gibier 
to  the  hichamelle.    Let  the  croquettes  cool^  and 
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dip  them  into  yolks  of  egg  and  crumbs  of  bread 
as  in  N?  29^  aforesaid. 

N?  14. — ISouffli  of  young  Partridges.    ^ 

Take  the  flesh  of  roasted  partridges,  which 
thop  and  pound  in  a  mortar,  with  a  few  spoon* 
fuls  of  veloute,  and  a  lump  of  butter :  season  the 
whole  well.  Mix  with  your  pur^e  the  yolks  of 
four  or  five  eggs,  and  strain  the  whole  through  a 
sieve.  Then  put  it  in  a  bason.  Beat  well  this 
whites  of  six  eggs,  which  you  mix  lightly  with 
the  purde.  Now  let  the  whole  be  put  in  a  plat 
h  soujffiij  and  baked  in  the  oven  for  twenty 
minutes^  take  care  it  does  not  burn  at  the  top^ 
which  may  be  prevepted  by  covering  it  with 
paperi  « 

N?  16. — Pttrde  de  Gihier  h  tEspagnote. 

This  is  an  entrde  of  desserte.  Take  the  fleshy 
parts  of  young  partridges  that  have  been  in  a 
^almi,  chop  and  pound  them  well.  Warm  the 
sauce  in  which  some  fried  bread  is  left  simmering* 
Then  throw  the  pounded  meat  into  the  sauce^ 
Strain  the  whole  through  a  tammy.  You  need 
hot  put  any  seasonings  if  the  salmi  jivas  sufficient^ 
ly  seasoned.  If  you  were  asked  for  parde  de 
gibiery  you  then  would  make  a  sauce  h  salmii 
lind  put  drained  pounded  meat  of  young  par-* 
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tridges  into  the  saisce.  This  jntri^e  is  to  f>e  setff 
up  ill  a  deep  bottom  disb^  cover  the  pur^  vniki 
poached  eggs. 

This  entrSe  is  likewise  verj  acceptable  in  a 
casserole  au  ris,  zvolau  vent,  in  ermtstades,  &e. 

N?  16.-  StUmi  ^f  young  Partridges  k  VEspc^ 

gnoU. 

Take  five  young  partridges  rather  stale,  roast 

them  verd  cuit,  but  let  them  be  covered  with 

paper  for  fear  they  should   get  brown  whilst 

roasting,  which  would  spoil  the  look  and  taste 

of  the  salmi,  which  must  be  kept  under  done 

as  far  as   possible.     Then  cut   your  birds  as 

for  eatings  by  which  is  meant  the  wings,  legs, 

and  breast;  flay  them  entirely  so  as  to  leave 

not  a  particle  of  skin ;  mark  those  limbs  in  a 

clean  stew-^pan ;  cover  it  and  let  the  whole  cool 

till  the  sauce  be  ready.   Take  four  or  five  shalots, 

iome  slips  of  ham,  a  carrot  cut  iirto  dice,  three 

or  four  mushrooms,  a  Kttle  parsley-root,  a  bay- 

laaf,  a  little  thyme,  two  cloves,  eight  grains  of 

com  pepper,  and  as  many  grains  of  all-spice, 

fry  all  these  ingredients  in  a  stew-pan  with  » 

little  butter,  and  when  fried  lightly,   moisten 

with  three  glasses  of  Madeira  wine,  six  spoon-* 

Alls  of  Esjagnole,   and  two  spoonfuls  of  con-* 

sommi;  then  put  all  these  parures  of  the  birds^ 
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namely  the  foias  tnd  skin  all  except  only  die 
<;laws  that  would  give  a  bad  ta$te*  You  let  the 
above  stew  for  an  hour  and  a  half  on  the  corner 
of  the  Btove^  skim  off  the  grease^  pot  in  a  i mall 
lump  of  sugar  to  counteract  the  bitter  taste  of 
the  lungs,  drain  the  sauce  through  a  tammy 
over  the  limbs^  and  put  the  salmi  au  bain  marie^ 
and  send  up  with  fried  slices  of  bread  cot  into 
the  shape  of  a  kite^  or  of  bellows.  If  per  chance 
you  are  short  of  Espagfiole^  make  a  little  toux, 
and  moisten  with  some  blond  de  veau,  8cc. 

N?  1 7.-— JPbung  Partridges  h  la  Manglas. 

This  is  also  an  enirie  de  desserte.  Take  three 
n)a8ted  or  stewed  birds  i  open  them  in  the  mid* 
llle^  make  a  square  aperture^  keep  the  legs  wide 
open  by  means  of  a  skewer,  that  you  may  be 
enabled  to  introduce  a  salpicon  inside  of  the 
breasts  of  the  birds.  The  salpiam  is  to  be  made 
in  the  following  manner.  Cut  into  very  small 
dice  the  flesh  that  you  have  taken  up ;  cut  like* 
wise  small  dice  of  tongue  and  of  mushrooms ; 
in  case  you  should  have  any  truffles  by  you,  a 
few  may  be  added.  Reduce  a  little  velouH  with 
which  you  mix  some  glace  de  gibier.  Put  the 
dice  of  meat  in  the  velout^,  season  well,  and 
stuff  your  birds  with  the  salpicon.  Lay  crumbs 
o(  bnsadj   the  yolks  of  eggs,  and  basted  with 
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butter,  over  the  top,  and  use  the  salamander  to 
give  a  colouring  to  your  birds.  You  next  keep 
the  whole  hot  in  an  oven,  and  send  up  with 
an  Espagnole  de  gibier.     (See  Sauces.) 

.  N?  18. — Young  Partridges  ensufyrise. 

Do  as  above,  but  instead  of  a  salpicon  make 
^n  dminc^  of  fillets  of  partridges,  with  which 
stpfF  the  birds.  Dip  them  into  eggs  and  crumbs 
of  bread  as  above,  and  fried  of  a  nice  colour  and 
send  up  with  a  supreme  de  gibier.    (See  Sauces.) 

N?    19. — Quenelies   of  young  Partridges   at4 

Jumet 

Make  the  quenelles  as  indicated  in  its  proper 
place,  but  these  are  to  be.  made  of  the  meat  oP 
young  partridges.  You  may  send  them  up  in 
difFerent  ways,  au  clair^  a  Tessence^  &c.  &c.  (See 
Saucps.) 

> 

N?  20. — Boudins  of  young  Partridges^ 

Make  boudins  de  quenelles  of  young  partridges} 
butter  the  bottom  of  a  stew-pan,  lay  your  boudins 
over  the  butter  and  pour  some  boiling  water 
over  them,  with  a  little  salt.  When  poach, 
drain  them^  you  then  lay  them  to  cool :  when 
cold  you  dip  them  into  an  omelette  and  crumby 
of  bread:    next  you  fry  them.     Drain   then^ 


247 

well,  till  no  particle  of  dripping  be  left,  and 
send  up  with  an  ItaUenne  hlanche  under  them. 
If  you  should  wish  tq  send  them  up  broiled, 
you  must  use  yolks  of  ^^^  next  crumbs  of 
bread,  then  butter  and  crumbs  again  before  you 
)>roil  them* 
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CHAP*  XI. 


RABBITS. 


N?  1  .-—Fillets  of  young  Rabbits  h  la  OrKe^ 

It  is  to  be  observed  that  warren  rabbits  alone 
ought  to  be  sent  up  to  a  good  table^  tame  rabbits 
in  general  having  no  savour. 

Take  four  rabbits ;  detach  the  fillets,  and 
^lets  mignons  :  cut  the  large  fillets  of  an  equal 
size:  marinate  them  in  lemon-juice,  a  little 
parsley,  a  shalot  cut  into  slices,  a  little  thyme, 
a  bay^leaf,  salt,  pepper,  &c.  &c.  for  two  hours. 
X)rain  them,  dip  them  into  the  white  of  an  e^ 
that  has  been  well  beaten,  and  then  into  some 
flour  mixed  with  crumbs  of  bread.  Fry  them 
till  it  be  of  a  fine  brown,  and  serve  under  them 
a  poivrade,  or  an  Espagpole  de  gibier,  observe 
particularly  those  fillets  must  be  green  done. 

N?  2.—^Turban  of  Fillets  of  Rabbits  h  la  Sal- 

tane. 

Take  the  fillets. of  four  rabbits,  which  pro- 
duces eight  fillets,   likewise  the  flets  mignons 
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aad  kidneys ;  ^  krd  the  eight  fillets  with  very 
Boiall  slips  c^  bacon  all  of  an  equal  size.  Have 
^  farce  h  quenelles  ready  made  out  of  the  legs  ci 
the  rabbits*  It  vrould  be  requisite  to  have  a  kind 
of  a  cnupe  pdte  very  high>  or  swtetmeat  pot  to 
be  put  in  the  middle  of  the  dish^  in  order  ta 
raise  the  turban  all  around  it ;  in  this  ca&e  the 
grease  might  be  more  easily  drained,  which  is 
always  in  great  abundaace  if  you  place  not  a 
mould  in  the  centre  of  the  dish«  Take  a  largt 
piece  of  stale  breads  cover  it  with  a  thin  layer 
of  bacon,  lay  it  in  the  middle  of  the  dish,  and 
dress  the  farce  h  quenelles  equally  round  on  it : 
then  with  the  handle  of  a  wooden  spoon  mark 
leight  ribs,  leaving  an  interval  between  each  not 
straight  but  rather  sloping ;  put  the  fillets  ci 
rabbits  inside  each  of  those  ribs ;  and  after  having 
skinned  the  kidneys  put  them  into  four  of  the 
intervals  two  by  two,  in  the  other  four  you  put 
fillets  of  trufiles* 

Mind  to  turn  the  pointed  extremity  of  the 
fillets  inside  of  the  turban,  otherwise  they  would 
pot  stick.  Cover  the  whole  with  layers  of  bacon. 
If  you  have  an  earthen-pan  that  may  cover  the 
whole  hermetically,  lay  it  over  without  using  the 
layers  of  bacon.  The  steam  alone  will  prevent 
the  fillets  from  getting  dry.  When  the  turban 
has  t)een  kept  in  the  oven  long  enough  to  be  well 
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haked^  you  glaze  the  fillets  of  a  light  brown, 
take  the  lump  of  bread  out  from  the  middle  of 
the  dish^  and  wipe  off  all  the  grease.  When 
going  to  send  up  put  an  eminci  of  rabbits  in  the 
middle,  of  the  dish^  and  sauce  t-he  outside  with 
•very  good  fume  of  rabbit* 

N?  3* — Emincdof  Rabbits  au  fumei. 

This  is  an  entree  de  desserte.  Take  the  fillets 
of  roasted  rabbits^  parez  the  nerves,  then  make 
an  iminci  but  keep  your  knife  sideways  in  a 
slope,  that  the  thin  slices  nmy  curl  like  shav- 
ings ;  put  the  4minc4  in  a  reduced  velouti  mixed 
with  some  glace  de  gibier  :  do  not  foi-get  pour- 
ing into  the  4minc4  a  little  thick  cream  to  give 
it  a  white  colour  and  make  it  more  mellow.  You 
may  put  the  dmincd  either  in  a  bordureSy  a  vol 
0H  venty  a  casserolle  au  ris,  a  turban^  a  grenade^ 
a  gratinj  petty  patties,  petites  casseroUettes  au 
riSf  &c.  &c. 

???  4. — Escalopes  of  Rabbits  aux  Truffles,  Hkcr 

wise  a  la  Conti. 

Take  five  rabbits ;  detach  the  fillets,  tear  off 
the  nerves,  then  scollop  the  fillets  keeping  your 
knife  in  a  slope ;  flatten  with  the  handle  of  the 
knife ;  put  the  escalope  in  a  sauti  pan  with  s(>me 
clarified  butter:  have  some  truffles  peeled  an4 
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cut  into  slices  of  the  same  size  as  the  scollops 
ready,  mix  them  with  the  rabbits  into  som^ 
butter,  salt,  and  pepper.  Sautez  the  whole  a. 
little  just  before  dinner  time,  drain  the  butter 
aod  put  the  scollop  in  the  sauce,  in  order  that 
the  truffles  may  give  a  relish  to  the  sauce^  like- 
wise to  the  meat.  Garnish  the  edges  of  the 
4ish  with  a  conti.    (See  Canti.) 

N?  j5. — Blanquette  of  Rabbits  aux  Pois. 

Take  four  rabbits,  detach  the  fillets,  sautez 
them  entire  in  clarified  butter  with  a  little  salt 
and  pepper ;  next  cut  them  on  a  sheet  of  paper, 
of  the  size  of  a  shilling,  and  put  them  into  the 
^uce  h  blanquette  aux  pois.  (See  Sauces.)  This 
entr^  is  sent  up  in  a  vol  au  vent,  a  casserole  au 
ris,  &G. 

N?  6. — Escqlopes  of  Rabbits  au  fumet* 

Take  five  rabbits,  detach  the  fillets,  sautez 
^hem  in  clarified  butter.  When  done  cut  them 
^s  for  a  blanquette,  and  put  them  into  a  sauce 
made  as  follows.  With  the  remnants  of  the 
rabbits  you  make  a  consommi ;  put  a  large  slice 
of  Westmoreland  ham  in  a  small  stew-pan,*  with 
some  pieces  of  veal  and  the  bones,  &c.  put  the 
rabbits  over  them ;  then  moisten  with  two  spoon- 
fuls of  rich  broth.  Let  the  meat  sweat  thorough- 
ly,  till,    when  you   thrust  your  knife  into  it. 
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neither  tcnm  nor  juice  will  issiie.  Toii  theii  fill 
the  slew-pan  with  boiling  broth,  well  seasoned 
with  a  bunch  o(  parsley,  green  onions,  ^thynie>. 
I)ay»]eaves,  and  a  £ew  mushrooms.  When  the 
eonsommi  is  done  enough,  put  a  small  lump  of 
butter  into  the  stew-pan  on  the  fire,  and  as  soon 
as  the  butter  is  melted,  throw  in  a  spoonful  of 
flour;  let  the  flour  fry  a  little  in  the  butter^ 
without  however  getting  brown.  Next  moisten 
with  the  consommi.  Then  throw  in  a  bunch  of 
parsley  and  green  onions  and  few  mushroom's. 
Let  this  sauce  boil  gently  on  the  oomer  of  the 
stove  for  an  hour.  Skim  the  grease  off  carefully, 
then  reduce  the  sauce,  and  thicken  it  with  the 
yolks  of  three  eggs  well  beaten  with  some  cream. 
Drain  this  sauce  through  a  tammy  over  the  esco- 
hpeSj  and  send  up  quite  hot.  1  his  entrde  may 
be  served  either  with  or  without  contis^  in  a 
casserole  au  ris,  a  vol  au  vent,  a  bord  de  filet^ 
&c.  &c. 

N?  r.—Sautdof  Rabbits  h  la  QmtL 

Seb  N?  6.  Only  keep  two  fillets  wbicb  yoo 
divide,  into  four  pieces,  cross  ways.  Flatten 
them  a  little  with  the  handle  of  your  knife;  hrd 
them  with  thin  slips  of  bacon.  Then  butter  » 
saatd  pan.  Gii«  the  above  pieces  whatever 
shape  you  may  t^ink  proper,   powder  a  little 
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ialt  over  thetn,  and  bake  them.  Do  not  let 
them  be  too  long  in  the  oven;  glaze  them 
nicely,  and  di^  them  round  the  escalopes. 

N?  8. — Young  Rabbits  en  friteau. 

Take  several  very  young  rabbits ;  skin  them 
and  cut  them  in  four  according  to  the  size ;  let 
thedi  be  marinated  as  in  N?  1  of  this  chapter^ 
Drain  them,  and  dip  them  into  flour ;  then  fry 
them  till  of  a  light  brown.  Serve  up  with  a 
poivrade,  or  a  sauce  aux  tomates.    (See  Sauces.) 

N?  9. — Rabbits  h  la  Vinitienne* 

Take  three  young  rabbits;  skin  and  empty 

them  nicely,  then  cut  them  into  pieces  in  the 

following  manner.    Take  up  the  shoulders,  theQ 

the  head  from  the  neck  down  to  the  loins ;  th<>se 

divide  into  four  parts ;  take  oflf  the  legs  on  each 

side  of  the  saddle,  and  those  cut  into  two  pieeet« 

Have  ready  half  a  pottle  of  mushrooms  chopped 

very  fine,   with  parsley  and  shalots  the  same. 

Put  a  small  lump  of  butter  into  a  steiv-pan  with 

a  little  rasped  baoon  :  put  the  aweet  herbs  oa  the 

fire  with  a  little  salt,  pepper,  and  alUspice;  let 

theoi  atew  for  a  short  time  ^n  a  slow  fii«.    Whea 

^  aafficieotly  fried  you  put  in  the  rabbits  to  make 

-  tiiera  get  firm,  with  these  tweet  herbs,  tiH  the 

former  be  sufficiently  done.    Take  the  lioibe  'ovt 


} 


234 

frdm  the  Reasoning,  lean  the  stew-pan  sideways 
to  skim  the  grease  that  comes  uppermost^  make 
a  thickening  of  the  yolks  of  four  eggs  ;  with  the 
juice  of  a  lemon  and  a  little  Cayenne  pepper) 
stir  the  sauce  well:  if  it  happened  to  be  too 
thick)  make  it  thinner  with  a  spoonful  of  broth  i 
keep  it  quite  hot,  throw  the  members  into  the 
sauce  again,  and  send  up  quite  hot.  This  sauce 
must  be  rather  high  seasoned* 

N?  10. — Rabbits  en  caisses. 

MakB  cases  of  paper  either  square  or  round } 
dip  the  rabbits  as  above  into  sweet  herbd  ;  when 
nearly  done  put  them  into  the  paper  cases  akid 
the  sweet  herbs  over  them,  with  the  rasped 
crust  of  a  two*penny  French  loaf,  to  absorb  the 
fat,  or  grease.  Then  put  the  paper  cases  into 
an  oven.  Before  you  send  up  squeeze  a  little 
lemon-juice,  and  pour  in  a  few  spoonfuls  of 
Espagnole. 

N?  II. ^Giblottes of  Rahbits. 

Take  two  rabbits  :  it  matters  very  little  whe« 
ther  they  be  young  or  not,  to  make  a  gibloUe* 
Skin  them,  and  cut  them  into  pieces  as  above^ 
Have  ready  some  pieces  of  breast  of  bacon  cut 
into  the  shape  of  small  corks,  which  are  blanehedi 
in  order  that  they  may  no  longer  be .  briny « 
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Next  fry  them  in  the  stew-pan  with  a  little  but-* 
ter,  to  give  them  a  light  brown  colour.  Take 
the  bacon  out  from  the  stew-pan  wherein  put 
the  members  of  the  rabbits ;  when  made  firm 
you  take  them  out  also;  throw  a  good  handful 
of  flour  with  the  butter  in  the  stew-pan,  let  it 
get  a  little  brown ;  next  moisten  with  some 
blond  de  veau.  Let  the  sauce  boil  a  little  to  see 
whether  it  be  not  too  thick :  if  so,  you  will 
never  be  able  to  skim  the  grease  off,  and  accord- 
ingly it  will  never  be  of  a  good  colour.  When 
sufficiently  stewed  you  put  in  the  members, 
bacon,  bunch  of  parsley  and  green  onions, 
thyme,  bay-leaf,  clove^  &c*  &c. ;  and  when  the 
sauce  has  boiled  for  an  hour  you  put  the  roera^ 
bers  into  another  clean  stew-pan,  and  drain  ^he 
sauce  through  a  tammy^  you  then  take  some 
mushrooms  toumiesy  and  some  small  onions 
which  fry  white  in  butter,  let  them  boil  for  a 
quarter  of  an  hour  in  the  sauce.  When  you  are 
going  to  send  up  dish  first  the  members,  next 
the  small  white  onions,  the  bacon  and  the 
mushrooms.  Skim  the  fat  off  and  scum,  other- 
wise there  can  be  no  good  cookery. 

N?  12. — Gihlottesof  Rabbits  au  blanc. 

Do  as  above,  but  after  having  moistened  with 
coiisommd  and  having  sing^  with  flour  (by  which 
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is  meant  to  dust  floqr  equally  on  all  sides)  yott 
let  the  whole  stew  for  about  an  hour«  N^xt 
take  off  all  the  scum  and  grease :  shift  the  mem* 
bcrs  into  another  clean  stew-pan ;  reduce  the 
sauce,  drain  it  through  a  tammy  over  the  mem-* 
bers^  lay  the  giblatte  on  the  fire,  and  when  it 
boits^  thicken  it  with  the  yolks  of  four  eggs, 
and  the  juice  of  a  lemon.  This  sauce  although 
white  must  be  high  seasoned.  Note,  if  you  want 
to  make  your  giblotte  whiter,  you  disgoi^  the 
rabbit  and  blanch  them. 

N?  13. — Fillets  of  young  Rabbits  en  lorgnettes. 

Take  the  fillets  of  four  young  rabbits  that  hi|ve 
been  flayed ;  lard  them  with  thin  bits  of  bacon ; 
when  thus  larded  make  an  opening  on  the  thick-* 
est  part  by  thrusting  your  knife  nearly  to  the 
▼ery  extremity.  Then  run  the  knife  in^  but  no 
farther  than  the  middle  i  and  so  on  with  the  rest. 
Put  a  little  butter  in  a  sautS  pan ;  thrust  your 
finger  into  the  opening  you  have  made;  give 
those  parts  the  shape  of  a  lorgnette,  put  them 
for  a  moment  in  an  oven  that  they  may  take  a 
good  form.  When  made  firm,  mark  thcfii  in 
a  stew-pan,  over  a  bed  of  minced  roots  and  vege- 
tables, covered  with  bacon,  seasoned  with  salt, 
pepper,  thyme,  bay-leaves,  &c.  &c.  moisten 
with  two  spoonfuls  of  consomm^.    Let  the  whole 
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9tew  for  a  quarter  of  an  hour,  or  twenty  minutes^ 
drain  the  fillets,  reduce  the  liquor,  to  which 
add  a  little  glaze  of  a  light  colour,  and  send  up 
with  endives  au  velout^,  or  a  souhise.  (See 
Sauces.)  Dish  en  mirotoriy  and  pour  the  sauce 
in  the  middle.  Mind  the  sauce  be  not  too 
liquid. 

N?  \4.~Pdle  chaud  of  Rabbits. 

Take  on  or  two  rabbits,  according  to  the  size 
you  wish  to  make  the  pdt^  of.  Skin  and  empty 
them ;  then  detach  the  legs  and  shoulders ;  which 
you  cut  by  halves  :  from  the  head  to  the  tail  cut 
out  four  pieces  of  an  equal  size:  then  chop  a 
shalot,  a  little  parsley,  and  a  few  mushrooms 
and  stew  them  :  next  put  the  members  in  the 
butter  with  the  sweet  herbs,  till  the  flesh  is  quite 
firm,  then  season  with  salt,  pepper,  and  spices* 
In  the  course  of  a  few  minutes,  drain  the  butter. 
Then  make  a  paste  (see  Pastry)  and  put  the 
limbs  into  the  oven.  When  the  crust  is  baked 
enough,  make  a  round  opening,  lifl  up  this 
kind  of  cover,  and  j-ust  as  you  are  going  to  send 
up,  pour  into  the  pye  a  ragadt  h  la  Jtuandh^e. 
(See  Sauces.)  Be. careful  to  drain  the  grease 
Uiat  might  have  remained. 

N.  jB.-^The  above  i?  the  true  manner  of  mak- 
ing a  pdtd  chaud.    Several  people  wilt  make  a 
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crtmte  depdi^,  wiiich  is  commonly  ealTed  crous^ 
tade ;  and  after  having  emptied  it^  introduce  a 
kind  of  giblotte.  The  former  method  however 
i&  preferable. 

N?  l&.^Quenelles  of  Rabbits. 

This  farce  is  made  like  the  generality  of 
quenelles:  the  only  difierence  is  that  yx)u  take 
the  flesh  of  rabbits  instead  of  any  other  meat. 
The  l^s  in  general  are  used  for  making  the 
quenelles ;  the  fillets  will  supply  you  with  ano* 
Iher  entrSe  ;  so  will  the  legs  occasionally.  The 
bones  and  the  parures  are  used  to  make  tha 
oonsommS. 

N?  l6.--Gratin  of  Rabbits. 

This^  is  an  entree  de  desserte ;  take  a  couple 
of  roasted  rabbits  ;  lift  up  the  whole  fleshy  parts; 
then  parez  those  that  have  nerves  about  them ; 
mince  the  meat  very  flne^  and  put  this  ^mincS 
into  a  veloutS  reduced :  take  a  little  of  the 
liquor  which  graiinex  (by  gratini  is  meant  to 
stick  at  the  bottom  in  a  silver  dish  without  burn* 
ing).  When  the  preparatioi^  is  cold^  stick  a 
border  of  soft  bread  all  round  the  inside  of 
the  dishj  and  put  your  4nwnci  in  the  middle  :• 
level  it  well  with  a  knife  :  then  powder  crumbs 
6f  bread  over  it>.  wliich  baste  with  Kieked  but- 
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ter ;  and  then  with  crumbs  a  second  time  :  and 
baste  with  butter  again.  1  ben  make  it  brown 
all  over  with  a  salamander^  because  if  you  were 
to  put  the  dish  in  an  oven  hot  enough  to  give  it 
a  colouring,  the  gratin  then  would  buru.  Kee|i 
It  hot^  and  send  it  up  either  with  slices  of  bread 
fried  in  butter  all  round  the  dish,   cut  in  the 

■ 

shape  of  corks,  or  with  flowrets  made  of  paste. 

N?  1 7.—Souffid  of  Rabbits. 

Thib  10  also  an  entree  de  4^^serf€^  Take  ofi* 
the  flesh  of  roasted  rabbits,  chop  it  very  fine^ 
and  pound  it :  pour  into  it  a  few  spoonfuls  of 
velout^i  season  it  well.  Break  half  a  dozen  of 
eggs,  the  whites  on  one  side,  the  yolks  on  tb^ 
other,  throw  tlie  beaten  yolks  into  the  pur^e, 
which  put  on  the  fire  a  little  to  stew  the  eggs^ 
but  take  your  stew-pan  off  from  the  fire  as  soon 
as  you  perceive  the  eggs  are  done  ;  then  mix  a 
lump  of  fresh  butter,  work  the  whole  well- 
Then  beat  the  six  whites  well,  and  pour  them 
likewise  into  the  preparation  aforesaid,  which 
you  put  in  a  souffii  dish  and  then  into  the  oyeni 
ten  or  twelve  minutes  before  you  send  up.  In 
ease  you  should  not  have  a  dish  h  souffU^  yqvt 
must  serve  with  a  crowtade  or  pye  crust* 

$  3 
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N?  18. — Croquettes  of  Rabbits. 
Cut  the  meat  of  young  roasted  rabbits  into 
dice^  which  throw  into  a  velouti  reduced^  to 
which  add  a  little  glace  de  gibier.  Let  this 
cool,  then  roll  it  into  whatever  shape  you  like^ 
either  into  balls,  or  in  the  shape  of  a  cork,  or 
of  a  pear  ;  but,  in  my  opinion  those  that  are  the 
less  handled  are  the  best.  Send  up  as  other 
croquettes,  garnished  with  fried  parsley  in  the 
centre. 

N?  19. — Boudins  of  Rabbits  h  la  Reine. 

Prepare  in  the  same  manner  as  the  croquettes  t 
roll  the  meat  into  large  boudins;  dip  them  into 
eggs  and  crumbs  of  bread,  and  fry  them.  Serve 
under  them  a  veloute  with  a  little  glace  de  gibier. 

N?  ao.'^Boudins  of  Rabbits  a  la  Richelieu. 

Take  some  quenelles  of  rabbits,  otherwise  a 
farce,  with  which  you  mix  some  white  onions 
cut  into  dice  and  let  them  sweat  white.  Put 
the  onions  in  a  hair  sieve  to  drain  the  butter, 
then  mix  them  with  the  farce ;  let  it  cool,  next 
roll  it  into  two  boudins  of  the  same  length  as 
your  dish.  Poach  them  in  water  with  a  little 
salt,  when  done,  drain  them  on  a  clean  cloth) 
and  let  them  cool.  Then  dip  them  into  an 
omelette  and  crumbs,  and  fry  them  till  they  be 
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a  light  brown.      Send  up  with   an   Itallenne 
under. 

N?  21. — Legs  of  Rabbits  en  Papillotte. 

Bone  the  legs  of  the  rabbits.  Have  ready 
some  sweet  herbs  with  a  little  rasped  bacon, 
salt,  pepper,  spices,  &c.  Stew  the  legs  into 
those  herbs  till  they  be  hot  through.^  Let  them 
cooL  When  cold  cut  slips  of  paper  of  the  size 
of  those  legs,  or  even  a  little  larger.  Then  take 
small  layers  of  bacon,  lay  one  on  the  paper,  and 
the  leg  over  the  bacon,  then  a  little  seasoning, 
and  another  layer  of  bacon  ;  wrap  the  whole  in 
the  paper,  which  is  to  be  plaited  equally  all 
round.  Then  broil  them  over  a  slow  fire,  and 
send  up  hot,  without  any  sauce. 

N?  22. — Hissoles  of  Rabbits* 

Take  the  remnants  of  roasted  rabbits,  with 
which  make  a  farce  fine.  (See  farce  fine.) 
Spread  on  the  table  some  feuilletagey  but  do 
not  let  it  be  too  rich  ;  cover  it,  at  equal  dis- 
tances, with  little  lumps  of  yjirce;  moisten  the 
past  all  lound,  then  fold  it  in  two  ;  lean  upon  it 
all  round  with  your  fingers,  that  the  paste  may 
stick  ;  then  with  a  rowel  cut  it  and  let  it  fry  tiM 
it  be  of  a  fine  brown.  You  may  occasionally 
ppwder  them  over  with  crumbs  of  bread,  when 
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they  look  of  a  better  colour,  but  they  have  not 
80  good  a  taste.  You  must  always  send  them 
np  with  fried  parsley  in  the  middle  of  the  dish. 

N?  iS.-^Boudins  of  Rabbits  h  la  Luctdlus. 

Make  boudins  of  rabbits  with  quenelles  of  the 
same  length  as  the  dish ;  poach  them  in  milk, 
butter,  and  a  little  salt.  When  none  enough 
drain  them  on  a  clean  towel.  Cut  one  side  flat  till 
they  dish  well  ;  have  a  little  veloutS  reduced  and 
pretty  thick,  which  whiten  with  a  little  thick 
cream.  Mask  the  boudins  with  this  sauce,  but 
do  not  use  more  than  is  requisite  for  masking 
the  boudinsy  since  in  the  middle  you  are  to 
serve  a  ragoAt  h  VAUemandCy  which  is  the  same 
thing  as  a  Toulouse.  You  must  have  six  fillets 
larded  equally.  Take  a.  very  large  carrot,  cover 
it  with  thin  layers  of  bacon,  and  lay  the  fillets 
over  the  carrot  with  a  little  salt :  let  them  stand 
a  moment  in  the  oven  till  they  be  firm  :  you 
then  glaze  and  dry  them  with  the  salamander: 
now  glaze  them  a  second  time :  then  lay  one 
fillet  at  each  extremity  of  the  boudin,  and  one 
fillet  in  the  middle.  Mind  to  keep  this  entree 
well  covered,  for  if  not,  it  would  not  be  of  i^ 
fine  colour,  and  the  velouti  would  dry  up. 
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N?  M.^^-jmtts  of  Rabbits  h  la  Mar^hale.  ' 
Take  the  fillets  of  four  yoUng  rabbits  ;  divicfe 
each  of  them  into  two  pieces,  in  order  that  they 
be  not  too  lo(^:  flatten  them  with  the  back  of 
your  knife  that  they  may  be  sooner  done ;  let 
them  be  of  an  equal  sisce ;  season  them  with  sail 
and  pepper;  break  the  yolks  of  two  eggs  in  a 
plate ;  then  bru^  the  fillets  over  with  thbse 
yolks  of  eggs,  and  dip  them  into  crumbs  of 
bread,  next  into  melted  butter,  attd  then  again 
crumbs  of  bread,  ao  that  they  lay  very  even. 
Press  the  fillets  between  both  your  hands,  in 
order  to  nielt  the  butter,  and  that  the  crumbs 
may  stick  in  greater  quantity.  B)*oil  them  oh  a 
brisk  fire,  always  observing  that  the  thinner  and 
the  more  tender  the  objects,  the  more  brisk 
must  the  fire  be ;  for  if  it  were  not  so,  the  fillets 
would  get  over  done,  without  bemg  of  a  nice 
brown.  Dish  them  en  mirotonj  and  mask  them 
with  a  brown  Italienne  mixed  with  a  amall 
qnaotity  of  glaee  de  gibier. 

N?  Ib.'^^Fillets  of  Rabbits  a  la  Pompadour. 

T^Ks  th^  fillets  of  four  young  rabbits  ;  cut 
each  fillet  into  two  lengthways  and  as  long  as 
possible.  Make  a  sauce  JCattelet  (see  sauct 
iT&ttek^  put  the  fillets  into  the  seasoning  after 
ha?iqg  Ousted  thetn  over  with  sak  and  pepper. . 
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Let  this  preparation  cool,  without  howerer 
getting 'quite  cold;  yet  sufficiently  so  as  to 
enable  you  to  lay  some  round  the  fillets.  Novr 
dip  the  fillets  once  into  crumbs  of  bread :  then 
break  three  eggs  in  an  earthen-pan  with  a  little 
salt^  beat  Ihem.  throw  in  the  fillets,  next  dip 
them  lightly  a  second  time  into  crumbs  of  breads 
and  fry  them  of  a  nice  colour.  Dish  them  in 
the  shape  of  a  pile,  which  could  not  be  done  if 
they  were  not  kept  crisp.  Send  up  with  the 
sauce  h  la  pompadour  in  the  middle. 

N?  26. — Attercaux  of  Rabbits  a  VRaUerme. 

Take  the  fillets  of  four  young  rabbits ;  cut 
them  into  pieces  of  one  inch  square,  let  them 
be  made  firm  mixed  with  sweet  herbs;  when 
nearly  done,  drain  and  season  them  with\  a  little 
aalt  and  pepper  ;  take  the  sweet  herbs  with 
which  they  have  been  stewed,  and  make  a  sauce 
d'aitelet,  into  which  throw  the  square  pieces  you 
have  prepared;  then  let  them  get  quite  cold^ 
next  take  silver  skewers,  have  a  few  pieces  of 
calfs  udder  of  the  same  breadth  as  the  pieces  of 
rabbits  but  not  so  thick,  run  a  skewer  first 
through  one  of  the  latter  pieces,  dipped  into  the 
sauce,  next  through  a  piece  of  the  udder  and  so 
on  ;  observing  however  to  have  a  piece  of  rabbit 
at  each  extremity*    Do  not  stuff  the  aiiekf  to4 
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full^  for  some  of  it  must  projeet  at  each  end% 
Put  plenty  of  the  sauce^  and  give  a  square  shape 
to  the  aforesaid  preparation  ;  then  dip  it  into 
crumbs  of  bread ;  next  when  of  a  good  shape 
into  an  omelette  well  seasoned  :  and  into  crumbs 
of  bread  a  second  time^  fry  it  till  of  a  fine  colours 
and  send  up  with  a  brown  Italienne  mixed  with 
a  little  glace  of  rabbit. 

There  are  numbers  of  entries  of  rabbits  which 
I  refrain  mentioning  in  this  present  edition. 
The  bressole,  pains  of  rabbits^  profitrolles,  &c. 
&c.  which  are  quite  out  of  fashion  shall  be  left 
out;  for  fashion  prevails  every  where.  A  veteran 
cook  may  still  make  good  dishes^  but  they  will 
not  catch  the  ^ye^  as  the  phrase  goes.  In  the 
common  way  many  entries  may  be  made  with 
the  legs  of  rabbits^  but  as  many  dishes  of  game 
are  not  to  be  sent  up  at  a  *time,  provided  you 
have  fillets^  it  is  better  to  use  the  legs  for  Jarces^ 
QT  petty  pattiesi  or  croquettes. 


CitAP.  XII. 
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HARES  AND  LEVERETS. 


It  IB  Y^PI^'  to  observe^  that  the  hares  are  fit 
W  W^  sett  tfp  to  a  nobleman's  table^  when  they* 
atkB  «hevr  their  age.  To  be  made  acquainted 
whether  they  be  hold  or  youngs  feel  the  first 
jJMit  of  the  fore  claw  :  if  yoa  fifid  a  imall  nodusi, 
tie  anitnal  k  still  yMng:  should  this  noi»» 
littve  disappeared^  turn  the  claw  sideways,  andl 
if  tbt  joint  crack,  this  is  a  sign  of  its  being 
tfeilt  ltod« ;  if  oOt  it  is  only  fit  to  be  made 
€»  daube,  or  en  civet :  but  if  very  taugb  a  tkuibt. 
is  preferable  ;  yet  it  is  a  very  insignificant  disb^ 
the  more  so  as  requiring  high  seasoning,  it  is  too 
nourishing  to  be  sent  up  to  a  nobleman's  table^ 
or  that  of  any  real  epicure. 

N?  1  • — Hare  en  Dauhe. 

Aftek  having  skinned,  emptied  and  washed 
eff  the  blood  of  a  hare,  you  divide  it  through  the 
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middle.  Have  ready  layers  of  bacon  well  sea^* 
Boned  with  chopped  parsley,  spiced,  gait  and 
pepper.  Lard  the  hare  as  thick  a^  possible ;  put 
slices  of  bacon  in  the  bottom  of  a  stew-pan, 
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covet  them  with  slices  of  hare,  tie  up  a  large 
bundle  of  parsley,  seasoned  with  thym^  bay- 
leaves,  sweet  hazily  a  clove  and  common  spicea 
a  few  carrots,  four  large  white  onions,  two  cair^ 
feet,  and  a  few  pieces  of  breast  of  bacon  ;  seasont 
the  whole  with  salt,  pepper,  &c.  and  a  few  roota 
of  parsley.    Moisten  with  a  couple  of  spoonfuls 
of  rich  broth,  a  pint  of  white  wine ;  cover  the 
whole  with  a,  round  of  buttered  paper,  to  pre-: 
vent  the  hare  getting  dry ;  now  oover  it  hermetH 
cally,  and  let  it  stew  for  three  hours  as  gently  as 
possible :  then  take  it  off  from  the  fire ;  draifK 
the  hare ;  skim   the  liquor,  drain  it  throi:^h  a 
silk  sieve,  and  let  it  cool,  that  it  may  iMs  tetea 
cold  ;  although  you   may  serve  it  hot,  with  a. 
garnish  all  round.     In  this  latter  case  you  make, 
a  roux  with  a  little  flour  and  butter;  wheti  of  ^ 
very  light  colour,  moisten  it  with  the  Iteiuor  m 
which  the  hare  has  been  stewed,  and  let  it  boil 
enough  fir  the  flour  to  be  done,  and  then  setid 
np^  plain  as  it  is. 

N.  B. — If  you  wi^h  the  jelly  should  look 
bright,  break  a  couple  of  eggs  into  the  jelly 
vhilst  not  boti  beat  it  over  th&  fire  till  it  b^ina. 
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boiling,  then  lay  it  aside  with  a  cover  and  a 
little  fire  over  it ;  when  limpid  drain  it  through 
a  cloth,  and  let  it  cool,  to  be  used  occasionally. 

N?  2. — Gvet  of  Hare,  served  as  Terrine. 

SKiKand  empty  the  hare,  but  take  care  not 
to  waste  the  blood.  First  cut  off  the  two  legs, 
next  divide  them  into  two  or  three  pieces ;  cut 
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likewise'  the  body  into  equal  pieces  ;  be  particu« 
lar  in  preserving  the  blood  in  a  vessel,  to  be 
used  as  follows.  Take  half  a  pound  of  breast  of 
pork,  otherwise  called  petit  lard,  cut  it  into 
small  square  pieces  about  an  inch  thick,  blanch 
these  in  water,  then  put  them  into  the  stew-pan, 
with  a  small  lump  of  butter ;  let  them  fry  till 
they  be  of  a  fine  brown ;  take  out  the  bacon, 
and  put  the  pieces  of.  hare  into  the  stew-pan, 
(of  all  things  pull  out  the  eyes)  stew  them  in  the 
butter  till  firm  ;  then  take  them  out  and  make  a 
rotur,  which  is  not  to  be  kept  too  long  on  the 
fire.  Moisten  with  about  a  quart  of  broth  and 
a  pint  of  red  wine ;  put  in  the  pieces  of  hare, 
die  bacon,  a  bunch  of  parsley,  &c.  with  pepper, 
salt,  and  spices,  and  a  few  white  onions,  to  give 
a  relish,  together  with  some  parures  of  mush- 
rooms. Let  the  whole  boil  for  an  hour  and  try 
whether  the  pieces  of  hare  be  done.  Skim  the 
grease  oflf  from  the  sauce ;  then  put  the  mem« 
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bers  in  a  clean  stew.pan,  one  after  another, 
likewise  the  bacon  and  nothing  else.  You  must 
have  ready  some  white  onions  ^ried  in  butter, 
till  they  be  of  a  light  brown  ;  those  you  stew  in 
a  little  consomm^j  or  hlond  de  veau.  Have  like- 
wise some  mush  rooms  stewed  in  butter.  Let 
the  sauce  boil  gently,  yet  it  must  get  thick. 
Now  the  blood  and  liver,  that  have  been  left  in 
a  vessel  are  to  be  poured  into  the  sauce  as  thick- 
ening.  You  must  not  letthe  sauce  boil,  other- 
wise the  blood  would  in  some  measure  curdle, 
neither  would  the  sauce  be  of  the  same  dark 
brown  colour.  Civet  must  appear  as  black  as 
possible :  then  put  in  the  onions  and  mush* 
rooms,  and  send  up  high  seasoned. 

N?  3. — Fillets  of  Hare,  au  Sang. 

When  a  hare  has  been  skinned,  thrust  your 
knife  all  along  the  spine,  taking  care  ever  to 
lean  towards  the  bone.  Detach  with  your  fin* 
gers,  the  fillet  down  from  the  neck  to  the  legs ; 
leave  the  thick  fleshy  part  after  the  leg ;  then 
introduce  your  knife,  the  sharp  side  towards  the 
tender  part  of  the  fillet  and  your  thumb  towards 
the  skin  ;  press  with  your  thumb  on  the  sharp 
side  of  the  blade  of  the  knife,  in  order  that  it 
may  not  cut  the  part  affected  with  the  nerves. 
You  then  pull  towards  you  the  fillet,  and  the 
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lierve  rtmaint  attached  to  the  leg*  l^is  operas 
tioQ  being  performed,  you  scollop  the  fillets, 
that  is  to  say,  you  lay  the  fillets  on  the  table, 
and  flatten  them  with  the  back  of  your  knife, 
then  slope  your  knife,  eut  off  slices  nearly  fiat ; 
•larft  them  in  a^ate^<fpan  with  clarified  butter, 
and  dust  a  little  salt  and  pepper  over  them.  At 
dinner  time  sautez  the  escalopes^  drain  the 
butter,  and  put  the  fillets  into  a  sauce  de  ctvet, 
which  you  have  made  with  the  remnants,  as  it 
will  require  at  least  a  oouple  of  hares  to  make 
escalopes  au  sang.  Mind  to  preserve  the  blood 
ef  both,  in  order  that  the  sauce  may  be  black, 
or  of  a  dark  brown.  The  meipbers  may  serve 
for  a  terrine ;  but  are  not  worth  eating  for  the 
parlour,  but  are  good  for  the  servants. 

N?  A^^-Fillets  (^  Hare  en  ChevreuiL 

'  Take  the  fillets  of  three  or  four  bares,  accord- 
ing to  the  size  of  your  dish,  detach  the  fillets, 
and  lard  them  with  bacon  cut  very  equal ;  then 
put  them  into  a  deep  vessel :  with  salt  and 
pepper,  a  little  parsley,  two  onions  cut  into 
slices,  a  bay-leaf,  a  little  thyme,  a  glass  of  vine- 
gar and  half  a  glass  of  water.  Let  these  be  mari- 
nated for  a  couple  of  days  ;  you  then  drain  the 
fillets  and  mark  them  in  a  sauti  pan  with  a  little 
butter :  bake  them  next  verd  cuits :  glaze  tbena 
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with  ghee  flcAr^  they  being  always  Mack  enoiigtk* 
Send  them  up  with  a  powrade  under  it 

« 

N?  b.-^Pain  of  ilar^$,  boudins  (^  ffare^p 

roasted  Hares. 

I  SHALL  only  observe  that  houdifis,  guenellesy 
imincisy  &c»  may  be  made  oi  harcs^  although 
in  England  it  ia  most  customary  to  serve  them 
roasted.  They  nevertheless  are  very  good  when 
made  into  pieces.  Roasted  hares  ought  always 
to  be  tender.  In  England  after  being  skinned, 
they  are  not  shewn  to  the  fire  a  little^  as  in 
France,  to  be  made  firm.  They  make  a  farce 
in  the  following  manner.  They  take  a  good 
handful  of  cruinb  of  hreadj  with  (he  same  quan« 
tity  of  beef-suet  well  chopped^  a  little  chopped 
parsley,  a  little  thyme,  salt,  pepper,  two  eggs,  a 
little  butter,  and  a  little  milk.  They  mix  thesi 
tip  in  an  oval  shape,  with  whi<^  they  stuff  the 
beHy  of  the  hare,  and  sew  up  the  belly.  They 
stick  the  fore  legs  under  the  belly,  and  double 
the  hind  legs  under  the  belly  also,  then  skewer 
them  well ;  the  head  stands  erect  as  if  the  hare 
was  running,  and  thoy  flay  the  ears.  If  it  foe 
an  old  hare  it  will  require  an  hour  doing,  if 
young  three-quarters  of  an  hour  will  do.  Serve 
k  up  with  gravy,  and  some  currant-jelly  in  a 
tauce-boat;    Some  people  like  a  powrade  under  it. 


/ 


972 

Entries  of  red  legged  Partridges ^  or  Bartavelks. 
These  sort  of  partridges  are  very  scarce  in 
England :  yet  let  those  who  chancie  to  meet  with 
some^  cook  them  in  the  same  manner  as  the 
other  partridges. 

Quails  and  Cailleteaux. 

The  cailleteaux  are  young  quails,  but  owing 
to  their  enormous  price  in  England,  they  are 
very  seldom,  if  ever,  to  be  procured  at  the 
poulterers.  An  entree  of  fillets  of  young  quails, 
besides  its  costing  too  dear,  is  never  attempted ; 
the  expence  would  come  to  an  extravagant  price, 
without  any  other  merit. 

N?  l.—Compotte  of  Quails. 

'  Take  six  or  eight  quails  according  to  the  size 
of  your  dish.  Cut  the  claws  off,  empty  the  birds 
without  making  too  large  an  opening.  Truss 
them  en  paule,  that  is  to  $ay,  with  the  legs 
inward.  Have  a  dozen  pieces  of  bacon  cut  in 
the  shape  of  a  cork,  blanch  them  in  order  to 
draw  the  salt  out:  then  let  them  stew  in  the 
butter  till  they  be  of  a  light  brown ;  then  take 
them  out  of  the  stew-pan  to  make  room  for  the 
quails,  which  stew  till  they  begin  to  be  of  a 
light  brown  also,'  and  then  take  them  out.  Make 
a  rotM^  which  moisten  with  a  little  blond  de 
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beau,  add  a  bunch  of  parsley  and  green  oniotis^ 
some  small  white  onions  (if  approved  of)  mush- 
rooms, &c.  As  soon  as  the  quails  are  done^ 
take  them  out  of  the  stew-pan,  and  let  the  bacon 
stew  till  thoroughly  done.  Skim  the  saure  well, 
and  drJEiin  it  through  a  tammy  over  the  quails  : 
then  dish  the  bacon,  mushrooms,  and  smaill 
onions,  and  send  up  quite  hot,  and  well  sea* 
soned. 

*  ■ 

Nt'  2. — Compotte  of  Quails  k  blanc» 

This  is  made  in  the  same  manner  as  the  com- 
potte  of  partndt^es,  N?  8,  with  the  only  difference 
that  you  use  broth  instead  of  blond  de  veau; 
thicken  the  sauce,  or  serve  the  onions  a  blanc, 
the  same  as  the  mushrooms* 

N?  3 .-^Quails  aux  Pol^. 

EM^^Y,  singe,  and  truss  six  nice  quails  \ 
mark  them  in  a  stew-pan  wrapped  up  with  layers 
of  bacon  :  moisten  with  a  pocle  if  you  have  any, 
if  not  with  two  spoonfuls  of  broth,  a  bunch  of 
p<«rsley,  &c.  now  season  them  well.  Stew  them 
for  twenty  minutes  over  a  very  slow  fire.  Drain 
them  well  and  let  them  boil  for  a  moment  with 
the  pals  au  hhl.  ^See  Sauces  pois  a  brun^ 
pois  h  blanc.)     Next  dish  them^  and  reduce  ths 
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liquor  which  haying  boiled  Jij^ith  the  q^^jA^  woul^ 
be  too  tl^in  to  mask  with. 

N?  ^.-^QuaHs  itn  grutin. 

Bone  six  quaiU^  pick  thepi.  nicely :  take  a 
Yiitle  Jar cejine,  made  in  preference  of  the  fl^sh 
pf  youqg  rabbits :  fill  the  bodies  of  the  quails 
with  ^he  md  farce:  then  r^ise  a  kind  of  a 
dome  on  a  dish^  and  with  a  spoon  make  room, 
for  the  birds :  next  make  an  opening  'n  the 
middle ;  }^  it  be  either  round  or  square  accord- 
ing to  the  shape  of  the  dish.  Put  a  piece  of  aoft 
bread  ?ovei;ed  with  layers  of  bacon  wltbjn  the. 
opening;,  cover  the  birds  wijlji  layers  of  ba<^n, 
and  put  the  dish  into  the  oven  for  about;  a  qu^^rtei; 
of  an  hour^  or  twenty  minutes  at  mpst^  tijl  th^- 
birds  be  done.  Drain  the  grease  carefully.  Then 
take  six  slices  of  br^ad.  cut^  in  the  shape  of 
co?kVcombs,  which  you  fry  in  butter  till .  tijey 
be  of  a.  light  bfown,  and  put  theni  one  lyr  on» 
between  the  birds.  Serve  a  rq^oiii  h  ^Jina^r 
ciire  in  the  middle,  and  mask  the  birdf.  9n4 
the  gratin  with  a  good,  Espagmle. 

N?  6. — Qunifs  h  la  Bourgitignotte. 

Mark:  the  quails  as  iiodicated,  N?  3  :•  whsi| 
done  drain  them  well^  and  let  th^t^i,  bo^l  fgr  i^ 


«ot]ipte  of  miQutes  in  the  bour^ur^otie  (see 
Sauces)^  leave  them  in  the  sauce  during  an  hour> 
l^i^hca  the  stew-pan  is  to  be  put  au  bain  marie^ 
that  the  birds  may  taste  of  the  sauce  and  truffles. 

N?  G^-^-^tuaih  h  la  Crapcrudine. 

These  are  dressed  and  cooked  in  the  same 
manner  as  ihe  pigeons,  or  partridges  a  la  cra^ 
paudine.  Serve  them  up  with  an  Jfalienney  or 
a  con^ommi  a  glace  over  them. 

l^o6dcochs  aivd  Snipes. 

WoodcockjS,  the  same  as  snipes>  axe  good 
only  when  they  are  fat.  They  are  cooked  but 
in  Very  jEew  waye>.  Tlw  mo^  dolicftte  p«rts  are 
the  legs  and  the-  inte3tine9.  The  fillets  of  wood- 
cooks,  for  those  who  do  not  like  their  meat  verd 
cuit,  are  tough  and  without  savour.  They  are 
held  in  high  estimation  when  roasted  or  en  safmu 
A  pwr^c  of  woodcocks  is  also  served  occasional  ly» 
They  may  however  be  dressed  in  as  many  ways 
iaryoQng  partrrdges%  When  roasted,  you  must 
ialways  pql  a  toast  under  them,  to  receive  the 
intestines  which  generally  drop  off  whilst  roast* 
ing,  unless  paper  be  used  to  secure  them.  Take 
care  to  stop  the  f^t  wh^n  the  baick  is  towards 
^be  fire^  because  the  legs  are  to  be  well  done, 
nod  the  fillets  wrds  cuits. 
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N  ?  1 . — Salmi  of  fFoodcochs. 
Thb  same  operation  is  required  as  for  the 
salmi  of  partridges.  Instead  of  boiling  the 
parures  in  the  sauce,  take  out  the  members,  as 
you  do  in  the  salmi  of  partridges,  and  peund  the 
remainder  in  a  mortar  till  you  can  strain  it 
through  a  tammy.  When  you  have  skimmed 
the  grease  ofFi  and  given  a  good  seasoning, 
moisten  the  pounded  meat  with  that  sauce  ;  then  , 
strain  it  through  a  tammy,  put  it  over  the  legs 
in  a  bain  marie.  The  salmi  must  be  made 
hot,  but  without  boiling.  Serve  up  with  slices 
of  fried  breisid  cut  into  hearts  and  glazed. 

N?  2. — Salm  of  Woodcocks  h  FEspagnole* 

If  you  have  any  roasted  woodcocks  left,  cut 
them  as  for  eating ;  mark  the  members  in  a  stew- 
pan;  make  a  sauce  as  for  partridges:  put  the 
parures  into  the  sauce  boiled  for  an  hour  :  when 
the  sauce  has  been  well  skimmed,  and  that  there 
is  no  grease  left,  drain  it  through  a  tammy  over  ' 

the  members.  Let  it  be  made  hot  without  boil- 
ing, and  serve  up  with  slices  of  fried  bread  be- 
tween the  members. 

N?  3. — Croustadede  purieof  Woodcocks. 

If  you  have  any  ^(i/mt  of  woodcocks  left,  drain 
all  the  sauce^  mince  the  flesh  well  and  pound  \Xr 
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in  a  mortar;  then  moisten  it  with  the  sauce^ 
and  warm  it  to  know  whether  the  pur^e  be  too 
thin  or  too  thick  :  drain  it  then  through  a 
tammy,  and  put  it  au  bain  marie;  then  work  it 
with  a  small  lump  of  very  fresh  butter.  Cut 
eight  slices  of  bread  into  hearts  all  of  an  equal 
size  :  try  them  on  the  dish  to  see  whether  they 
form  a  regular  flower ;  then  cut  another  slice 
quite  round  to  pul  in  the  middle  over  the  points 
of  the  hearts:  this  completed,  make  a  deep 
incision  all  round  the  upper  part,  without  how- 
ever it  being  cut  through :  then  fry  them  in 
clarified  butter  till  of  a  light  brown :  as  soon  as 
they  are  fried  cut  the  middle  out,  to  leave  as 
little  crumb  as  possible.  Keep'  them  hot,  well 
wrapt  up  in  a  clean  sheet  of  paper.  When  ready 
to  serve  up,  work  the  puree,  and  pour  it  into 
the  croustade. 

You^  may  send  up  this  pur^e  in  a  lord  de 
plat  with  poached  eggs,  or  in  a  vol  au  vent,  &c, 

N?  \.—Phver^. 

Plovers  are  hardly  fit  but  to  be  roasted. 
Sometimes  however  they  are  prepared  a  la  hofur- 
guignotte^  which  is  indeed  the  only  way  of  mak- 
ing a  ragoiit  of  plovers.  In  this  latter  case 
empty  and  truss  them  as  neatly  as  possible; 
mark  them  in  a  stew-pan  with  layers  of  bacon ; 
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moisten  them  with  a  little  po'^le  or  with  bioth  5 
xvbeti  done  enough  let  them  simmer  a  little  in  a 
baurguignpttey  and  serve  up  hot  with  a  garnish. 

N?  2. — CapHotade  ^  Piowrs* 

Ir  yon  have  any  roasted  plovers  left,  and  that 
you  should  be  short  of  an  entr^,  parez  them 
cut  by  halves  :  flay  thera,  put  them  into  a  stew-, 
pan  with  two  spoonfuls  of  liatienne^  a  glass  of 
white  wine,  a  little  salt  and  pepper.  Let  them 
simmer  for  a  quarter  of  an  hour,  and  dish  them 
with  fried  slices  of  bread  between.  Skim  the 
sauce,  squeeze  the  juice  of  a  lemon^  and  mask 
the  members  with  the  sauce. 


Ther*:  ape  pigeons  of  various  sorts ;  nameljr^ 
tame  pigeons,  wild  pigeons,  and  wood  pigeons. 
The  former  are  most  in  use, ^  although  wild 
pigeons  be  good  either  broiled  or  roasted ;  but 
if  made  ragadts  or  fricassis  of,  their  flesh  is 
too  black.  Small  pigeons  h  la  gautier  are  of 
great  service  for  garnishing,  hut  they  make  very 
indifTercnt  entries. 

N?  1  n^^Compotte  <^  Pigeons  om  rom. 

Take  four  or  six  pigeons  ;  after  having  picked 
them  cut  oflf  the  nerve  below  the  joint  of  the  leg : 


«tB)^y  IhetA  tvithoiit  t^kltig  dut  the  liver,  but 
feel  With  ywr  finger  to  ascertain  whether  ther^ 
is  n»  gf^itt  left  in  the  pi^unch.  Truss  the  legs 
inwards,  and  make  an  incision  in  the  back  to 
have  them  disgorge-  Then  put  them  into  a  stcw- 
pitn  with  some  hikeivarnl  water  to  dra^  out  the 
blood  :  Hckt  mdtk  them  in  htyers  of  bacon,  and 
fctew  them  as  you  would  do  chickens.  \Vhen 
done  drain  them  and  send  up  with  a  ragodt  &  Id 

N?  2* — Compotte  (f  Pigeons  h  h  Pdysanne. 

Tiltrss  up  your  pigeolis  as  above ;  Tl^ash  tlieni 
cffenn  in  warm  vVater.  Cut  half  a  pound  of  petit 
lard  into  small  slice*  of  about  ati  inch,  blanch 
them  first,  and  then  pat  them  into  a  stew-pan 
tf  ith  a  imall  lump  of  butter ;  when  th^se  arfe  of 
A  nice  light  brown,  take  them  out  td  makfe  room 
for  the  pigeons,  and  when  becortie  firm  take 
theti^  ont  also,  Thi^ow  a  good  spoonful  of  flouf 
lAfo  the  gfeafse,  that  is,  in  the  stew-pan,  and 
let  it  beeome  of  a  light  brown  cofour ;  then  pout 
«itheY  a  little  broth  or  warm  water  even  into  it, 
season  with  salt,  pepper,  spices,  a  bunch  of 
Jiarsky  and  green  oniotw,  a  few  mushrOoftts,  and 
ioiajl  white  onions.  Then  put  the  pigeons  into 
rtie  sauce  6f  Kqucr,  and  let  the  whofe  stew  gently. 
N^t  skim  off  the  greafse,  put  the  pigeons  into 
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another  stew-pan,  and  when  done  garnish  them 
pioely.^  Reduce  the  sauce  and  drain  it  through 
9,  tammy  over  the  pigeons^  and  serve  up  hot,    - 

N?  3, — Pigeons  h  la  Crapaudine. 

Pick  the  pigeons^,  cut  off  the  claws^  trust 
them  up  en  poule,  and  then  with  your  left  hand 
press  on  the  breast,  and  scollop  one  half  of  the 
ilesh  of  the  breast ;  turn  it  down  on  the  table, 
flatten  it  well  with  your  knife,  dust  it  over  with 
salt  and  pepper,  break  the  yolks  of  two  eggs  in 
a  plate,  brush  the  pigeons  all  over  with*  those 
yolks  of  eggs,  then  dip  them  into  .crumbs  of 
hrei^d,  nei^t  into  melted  butter,'  then  into  crumbs 
of  bread  again,  which  you  level  as  smooth  as 
possible.  Now  broil  the  pigeons  on  a  slow  fire 
that  they  may  get  thoroughly  done  without 
l)eing  burnt,  You  ascertain  when  they  are  done 
enough  by  thrusting  the  point  of  your  knife  into 
the  fleshy  part  of  the  leg.  If  no  blood  issues, 
then  they  are  done  enough.  Serve  under  them 
an  Italienne^  or  some  rich  gravy.  This  being 
a  compion  place  entrde^  I  shall  explain  a  method 
of  making  ^  sauce  piquante  \n  a  moment, 

Chop  a  dozen  of  shalots,  which  put  into  a 
§tew-pan  with  two  spoonfuls  of  vinegar,  which 
boil  till  there  be  no  vinegar  left:  then  put  in  ^ 
Ijttte  broth,  or  gravy  pf  roast  meat,  with  rasp- 
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ings  of  bread,  salt,  pepper,  &c.  Let  this  boH 
for  a  while,  pour  it  oyer  the  pigeons,  and  send 
pp  hot. 

N?  4. — Pigeons  au  Soleil. 

These  indeed  are  not  well  named  as  they 
shine  but  very  Httle.  It  is  an  entree  de  desserte^ 
and  that  is  saying  enough.  If  you  have  any 
pigeons  either  roasted  or  otherwise  left,  cut  off 
the  pigeons  in  two.  You  next  put  them  in  a 
marinade.  (See  N?  39,  Entries  of  Fowl.) 
When  they  have  simmered  for  half  an  hour  in 
the  marinade,  let  them  cool,  drain  them,  and 
put  them  into  a  pdte  a  frire.  (See  pdte  h 
Jrire.)  Fry  them  of  a  good  colouring,  and 
serve  up,  if  you  like  with  fried  parsley  in  the 
middle,  .or  a  poivrade,  or  a  sauce  piquante. 
(See  Sauces.) 

N?  6, —  Cutlets  of  Pigeons  a  la  d'Annagndc. 

Take  eight  pigeons,  as  you  may  make  one 
entree  out  of  the  loins  and  legs,  another  with 
ivhat  is  called  the  breech  of  a  pigeon,  such  as  a 
compottej  or  dress  it  with  green  peas,  &c.  &c. 
Take  the  flesh  of  the  breasts,  mince  it  with  a 
little  panade  (see  farces)^  a  small  quantity  of 
calPs  udder,  or  calf's  suet  ready  boiled  :  of  these 
latter  let  the  quantity  be  the  ^ame^  but  som^'s^ 


what  l€9s  of  the  patrnde.    Put  die  wbole  into  « 
mortar^   but  obsare  that  with  the  pamuk  U 
required  plenty  of  sweet  herbs^  shalots^  pmdeyi 
mushrooms^    &c.     When  the  farce  has  been 
well  pounded  use  a  couple  of  eggs  to  give  it 
more  substance:  then  bake  a  little  bit  in  a  tart 
mouldy  in  order  to  taste  whether  it  be  sufiicient- 
\y  seasoned.     Spread   the  whole  on   a  plafond 
well  buttered^  and  very  even :  then  let  it  cool« 
When  cold^  either  with  a  cutter  or  with  youf 
knife^  cut  the  minced  meat  into  cutlets^  without 
however  detaching  it  from  the  plafond:    tbift 
being  done  put  the  plafond  over  something  hot^ 
merely  to  melt  the  butter.    Then  take  the  bones 
out  of  the  pinions^  which  scrape  well  and  stick 
them  into  the  extremity  of  the  cutlets,  dip  them 
into  an  omelette,  and  into  crumbs  of  breads  and 
fry  them,  but  do  not  let  the  dripping  be  too  hoty 
that  the  cutlets  may  have  sufficient  time  to  be 
done  through  without  being  burnt.     Dish  the 
cutlets  en  ndroton,  with  either  fried  paraUy,  or 
an  Italienne  in  the  middle. 

N?  6*— Ctt/fefo  of  Pigeon  a  la  Mardchak. 

Taice  the  fillets  of  eigfit  pigeons,  fiatteii  diem 
wHh  the  back  of  yoi»r  knife,  scrape  the  boM  el 
the  pinion,  stick  it  into  the  point  of  the  dtitlef  ^ 
dip  the  cutlets  into  melted  butter :  after  btfniig^ 


seasoned  them  With  salt  and  pepper,  dip  them 
6nce  <mly  into  crtimbs  of  breiid,  but  very  eren 
and  smooth ;  broil  them  till  they  be  of  a  nice 
eolour  and  aend  them  np  with  rich  gravy,  or  an 
Jlaliennc. 

N?  ^.^^Pi^n$  h  la  Tauhuse, 

Pick,  emjjty,  truss,  and  singe  six  young 
pigeons :  mark  them  in  a  steiv--pan  trimmed  with 
layers  of  bacon  :  moisten  with  a  little  po'ele ;  let 
them  stew  for  sixteen  or  twenty  minutes.  Then 
drain  and  dtsh  them,  and  mask  them  with  a 
Tduhmse.     (See  Sauces.) 

N?  8. — Pigeom  h  la  Financiire* 

YoiSi  this  entrSe  you  must  procure  young 
pigeons  &  la  gautier,  singe  them  slightly.  Melt 
about  half  a  pound  of  butter,  squeeze ,  the  juice 
of  a  lemon  into  the  butter,  and  then  let  the 
pigeons  be  sauiis  over  the  fire  twice  or  three 
times  only.  Then  put  the  pigeons  into  a  stew* 
pan  trimmed  with  layers  of  bacon,  pour  the 
melted  butter  and  lemon-juice  over  them  ;  then 
cover  them  well :  it  is  also  requisite  to  pour  in 
likewise  a  spoonful  of  poile  to  prevent  their 
frying.  Sweat  them  ft>r  a  quarter  of  an  hour^ 
drain  them,  dish  them  tucely,  and  ^nask  them 
with  a  ^finaneHre* 
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N?  9, — Pigeons  a  V  Aspic  clair. 
Take  six  pigeo  .s  h  la  gautier  which  cook  m 
those   above,   N:^  8.     ^Vhen  done,    dish  them 
V^ith  large  craw-fish  between  each  pigeon,  and 
m  aspic  clair.     (See  Sauces.) 

N?  10. — Pigeons  coohed  in  all  Planner  of  JVays. 

As  I  do  not  pretend  to  make  a  shew  of  extra- 
ordinary knowledge  by  introducing  a  multiplicity, 
of  names^  and  of  entries  which  are  no  longer  in 
fashion,  I  shall  observe  only  that  pigeons  in 
general  are  rather  used  iov  garnitures  than  for 
entries^  In  the  first  case  they  are  prepared  as 
indicated,  N?  8.  They  may  be  made  aux  pois^ 
it  la  sauce  aux  tomaiesj  en  marinade  au  blanc, 
mu  roux^  &c.  &c.  The  only  science  consists  in 
preserving  their  white  colour.  The  shape  is 
ever  the  same,  and  with  respect  to  the  same 
every  one  has  his  choice. 

For  la  godardj  or  la  chamhordy  likewise  for 
the  generality  of  grand  garnitures,  pigeons  h  la 
gautier  are  requisite. 

A  pigeon  pie  is  a  very  plain  dish,  which  is 
left  to  the  management  of  common  female  cooks. 
To  make  a  pigeon  pie,  put  a  few  thin  slices  of 
beef  in  a  dish,  and  the  pigeons  over  them,  well 
seasoned  with  salt,  pepper,  and  spices,  the  yolks 
of  a  few  eggs  within  the  intervals^  and  a  spoonful 
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«f  broth^  cover  the  whole  with  plain  paste,  or 
witti  /euilletagey  &c.  &c. 

Ducks,  wild  Ducks. 

Ducks  are  only  fit  to  be  sent  up  for  entries^ 
when  they  begin  to  be  plump ;  they  are  good 
towards  November,  when  they  are  plump  and 
&t,  but  those  that  are  sold  in  London  in  May, 
June,  or  July,  are  nothing  but  skin  and  bone. 
Ducks,  the  same  as  woodcock^  require  the  fillets 
being  verd  cuits,  and  the  legs  are  nearly  raw 
if  care  be  not  taken  to  stop  the  spit  when  the 
back  is  turned  towards  the  fire.  The  legs  and 
breast,  by  this  means  are  not  over  done* 

N  ?  1 . — Duck  aux  Navets. 

After  having  emptied,  trussed,  and  singed 
the  dnek,  mark  it  between  layers  of  bacon,  and 
moisten  them  either  with  a  po  le,  or  broth 
with  a  little  salt*  Stew  the  duck  for  three- 
quarters  of  an  hour  if  it  be  a  young  one;  if  oM 
or  tough  it  will  require  an  hour :  when  done 
drain  it  and  let  it  simuier  in  the  sauce  aux  navets. 
(See  Sauces.) 

♦ 

N?  2. — Duck  aux  petits  Pois. 

Prepare  and  cook  as  above.     When  done 
lay  it  over  the  green  peas.     (See  Sauces.)    When 


ike  4i}ek  i»toi>  large  it  k  Mt  to  b€  sew^cl  en^rv^ 
but  cut  into  four  or  ^e  pieces;  namely^  tb« 
breast^  the  two  wings^  which  otherwise  are 
called  fillets^  the  two  legs  and  the  back.  Parex 
all  tiiose  parts,  or  membeDs  properly;  mark 
them  as  above;  put  them  into  the  sauoe,  (see 
pois  mi  l»d)  when  they  arc  to  be  left  for  mi 
hfoor,  that  they  may  becoene  of  a  good  $af  our^ 
^nd  send  up  witih  very  little  tbiok  aauoe^  bMt 
g(»od  mftny  peas^  for  such  tbe  duek  Fe<|Mfires. 

N?  3. — Duck  h  la  pur^e  de  Pois  verds.  ' 

pRBPARB  the  duck  as  above,  and  send  it  up^ 
with  a  pmie  e/  pois  verds  over  it  (see  purie 
verte)  or  with  a  hochepot. .  (See  hochepot.) 

N?  4. — Ducklings  a  la  Bigarade. 

This  entree  requires  plump,  fleshy  duekst 
pick)  empty,  and  truss  tbem  well  with  the  liegt 
stuck  upwards.  First  roast  them  verd  cuiis  and 
nake  incisions  in  the  breast^  what  the  French 
oail  aiguUleties ;  pour  the  gravy  that  issues  from- 
the  duck  into  the  sauce,  which  must  be  ready 
made  in  order  that  you  may  send  up  speedily^ 
which  is  most  requisite.  With  respect  to  the 
appropriate  sauce  (see  Sauces).  If  you  are  al« 
lowed  to  serve  up  fillets  only,  then  yon  miht 
have  three  duckUngr  at  least     Boast  them  verd 
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tm(9;  whea  pvoperly  done  ci^  l^em  lAta  aiguit' 
letteSy  that  is  four  out  of  each  duck,  put  them 
into  the  sauce  with  the  juice  or  liquor  issued 
froiiiL  thetU)  and  seod  up  without  loss  of  tine^ 
and  quite  hot.     As  sooo  as  you  have  put  the 
aiguillettes  into  the  sauce^  squeeze  a  little  juice 
of  Ugarcde  (bitter  orange)  over  the  whole ;  keep^ 
s.ti^Fii^  well  and  serve  up  ihe  (iUets  io  the  sauce. 
Xhia  i«  a  dish  for  an  epicure^  for  a  dainty  palate. 
IX>  not  thJiiUc  of  d^hing  it  en  couronne  to  give, 
it  a  better  appearance,  but  believe  me  send  it  up 
in  the  sauce,  and  they  who  eat  it  will  fare  the 
better  on  that  account.     3Cgnonettey  or  coarse 
pepper  is  required  m  this  sauee^  aad  the  entrie 
^llcigether  must  be  high  seasoned.    .Blancti  a. 
bandful  cf  sage  with  a  oou^e  of  oniou  cut  iiatoi 
quaiAers ;  chop  them ;  season  tbem  with  a  little: 
lyilt  and  pe|^t,  and  stuff  the  duck,  which  fay 
80  doing  will  acquire  additional  savour. 

N?  5. — Salmi  of  wild  Duck. 

1b  y^n  roast  a  dock  en  pui^ose  let  it  be  verd. 
cuity  Parez  whilst  hoty  and  let  the  parures^ 
^mm^  in  the  sauce.  Then  drain  the  sauca 
tiirougfa  a  taomiy  over  the  members ;  let  them. 
be  made  hot  withtMit  boiling.  The  sauce  is. 
made  in  the  same  manner  as  that. of  thet^a/ou 
of  partridges. . 
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K?  6. — Members  of  Duck  it  la  purie  de  Len-- 

lilies. 
PoELB  the  members  as  indicated,  N?  1.  Draia 
them;  next  mash  them  with  the j^t^r^e  de  ten- 
titles.     {See  pur^e  de  lentilles.) 

N?  7. — Duck  aux  Olives. 

'This  entree  is  admired  only  by  the  Italians. 
Pocle  the  ducks  as  indicated,  N?  1 .  PoUr  over 
it  la  sauce  aux  olives,  which  in  my  opinion  is  no 
great  treat. 

N?  8. — Capilottade  of  Duck. 

If  you  have  any  roasted  ducks  left,  and  are 
called  upon  for  one  entree  more,  cut  the  ducks 
as  for  eating,  flay  them,  and  let  them  simmer 
in  a  thin  Italienne.  Fry  a  few  slices  of  bread 
cut  into  the  sha])e  of  pears^  and  send  up  with 
the  juice  of  a  lemon. 

If  you  should  not  have  any  Italienne  ready, 
^ince  a  few  shalots,  boil  them  in  vinegar,  make 
a  little  browning  (roux)  which  you  moisten  with 
broth  or  even  water,  and  mix  a  little  glace  sea* 
soned  with  salt  and  pepper  :  put  the  shalots  into 
the  sauce  ;  let  it  boil  a  few  minutes ;  then  put  the 
duck  into  the  sauce  to  heat  but  without  boiling, 
and  gfve  it  a  high  seasoning.  Such  commoa 
dishes  are  always  to  be  high  seasoned* 
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'  Larhs. 
N?  1  i — Larks  au  gratln. 
Take  eighteen  larks^  sis  fat  as  possible;  pick 
JBtnd  bone  them  ;  next  season  them  with  salt  and 
pepper^  and  stuff  the  larks  with  a  farce  Jine^  or 
a  farce  h  queneUes,  the  former  however  is  prefer- 
able. Dish  them  nicely,  and  put  ^ome  of  the 
farce  in  the  disk.  Put  slices  of  fried  bread  cut 
whimsically  between  the  birds.  When  these  are 
put  all  round  this  dish,  if  there  are  any  left  put 
them  in  the  middle,  but  these  latter  are  to  be 
raised  higher  than  the  rest.  Cover  the  whole 
with  layers  of  bacon,  and  leave  it  in  the  oven 
for  twenty  minutes.  Then  take  off  the  bacon, 
drain  the  grease,  and  serve  up  with  ail  Espagnole 
of  a  nice  colour^  and  well  seasoned* 

N?  i.^Cdis^es  df  LarM. 

Bone  the  larks  as  above ;  and  stuff  th^m  with 

farce  jiiie.    Have  ready  small  paper  cases  dipt 

into  warm  oil;     Give  the  larks  a  round  shape 

and  put  them  in  paper  cases.    Next  put  them 

t>n  a  plafond  with  some  buttered  paper  over 

« 

them,  for  fear  they  should  be  made  dry  whilst 
baking.  When  baked  enough  dish  them.  If 
there  be  room  enough  pour  into  the  dish  a  little 
Espagnole,  and  lemon-juice. 
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N?  3. — Pdi^  chmd  of  Larhs. 
Bone  the  larks  as  above :  then  dress  the  pie- 
fcrust^  pot  the  ^rce  in  the  bottom  and  the  birds 
over  the  farce:  then  fill  the  crust  with  ^rce^, 
blose  the  pie^  but  leave  a  little  hole  at  the  top  te 
prevent  the  crust  from  breaking.  Let  it  ht 
'made  of  a  light  brown  colour.  When  done  takfe 
it  out  of  the  overt,  take  off  likewise  the  top 
crust,  or  cover,  then  pour  a  ragadt  ii  tajinafi- 
ciSre  into  the  pie,  after  having  drained  the  grease, 
'if  anyr  Do  not  put  the  top  crust  on  again : 
send  up  hot  with  tiigh  seasoning^  which  brown 
^nMes  require  more  than  white  ones. 

v.  .  N?4.'^Larks€nCr<mstqde^  .  > 

This  dish  would  find  few  admirers,  as  birdi 
en  croustadcy  and  eyen  pdi^s  cJiauds  are  very 
seldom  called  for.  The  nobility  of  this  country 
like  to  see  what  they  are  eating,  lest  they  should 
ineet  with  something  they  do  not  like  in  a  pdti* 
'cJiaud;  which  they  seldom  will*  touch.  Th* 
reason  why  is  obvious  and  justifies  their  aver- 
*^iori,  as  the  aforesaid  pdtSs  chauds  are  generaliy^ 
economical  enMes  made  of  legs  or  such  othef 
parts  of  either  fowl  or  game.  The  nobility, 
gentry,  and  epicures  in  general,  never  taste  but 
the  fillets.     Larks  en  croustade  must  be-  done 
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beforehand.  You  put  the  birds  into  croustad'es 
Iried  of  a  light  browli,  the  inside  part  of  which 
you  cut  oiit  with  a  cutter  :  into  the  vacuity  put 
first  a  httle^rce  and  the  lark  over  it.  Keep 
your  birda  hot,  till  you  serve  tip* 

Pheasants. 

It  is  no  easy  matter  to  meet  with  a  pheasant 
that  has  that  exquisite  taste  which  is  acquired 
only  by  long  keeping.  The  damp  of  the  climate 
prevents  their  being  kef)t  so  long  as  they  are  in 
other  countries.  The  hens  in  general  are  more 
delicate.  The  cocks  shew  their  age  by  their 
spiers.  They  are  ooly  fit  to  be  eat^  when  the 
blood  runs  from  the  bill,  which  is  commonly  six 
flays  or  a  week  after  they  have  been  killed.  You 
may  then  either  roast,  or  make  entries  of  them. 
The  fiesh  of  a  pheasant  is  white,  tender,  and  has 
a  good  savour  if  you  keep  it  long  enough ;  if  npt, 
it  has  no  more  savour  than  a  common  fowl. 

N?  1  .—'Salmi  of  Pheasants  h  VEspagnole. 

Those  articles  in  general  which  after  having 
been  roasted,  are  to  be  put  into  any  sauce  what- 
ever, require  being  verd  cuit,  and  especially 
pheasants.  After  having  trussed  them  nicely 
spit  them.  They  will  be  done  in  half  an  hour's 
time.    Take  the  bird  off  from  the  fire  at  the 

u  2 
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expiration  of  that  time.  When  cold^  flay  and 
cut  it^  as  for  eatings  and  put  the  parures  into 
the  sauce  h  salmi.  (See  salmi  of  partridges.) 
Send  up  with  fried  slices  of  breads  &c.  &c. 

N?  2.—  Croquettes  of  Pheasant. 

The  operation  is  the  same  as  for  aH  other 
croquettes  of  fowl^  or  game ;  it  is  only  to  be 
observed^  that  croquettes  of  game  are  to  be 
stronger  than  those  of  poultry.  You  must  not 
forget  mixing  a  little  gku:e  de  gibier  which 
makes  the  only  difierence.  Serve  up  garnished 
with  fried  parsley. 

N?  3. — Hachi  of  Pheasant  h  la  Polonaise. 

Use  the  same  method  as  for  hachis  of  poultry, 
w  of  game.    Garnish  with  poached  eggs. 

N?  A.—Souffli  of  Pheasant. 

m 

See  N?  14,  soujflis  of  partridges.  In  gene- 
ral all  entries  that  arc  made  of  partridges,  may 
likemse  be  made  out  of  pheasants ;  such  as  aux 
clu)uXf  it  la  Monglas,  a  la  Barbarie,  otherwise 
en  petit  deuil,  a  la  Givry,  cl  la  Crime,  &c.  &c. 
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CHAP.  XIIL 


FRESH  WATER  FISH. 


CARPS. 

N?  l.—Carp  grilldey  sauce  aux  Capres. 
You  must  never  use  fresh  water  fish  unless  it 
be  alive^  and  kill  it  yourself.  When  you  have 
beaten  a  few  strokes  on  the  carp's  head  with  a 
large  knife,  *  you  thrast  your  knife  under  the 
scales,  beginnitig  at  the  tail,  and  proceed  cut- 
ting right  and  left.  All  the  scales  on  one  side 
must  come  00* at  once,  in  a  piece.  Then  do  the 
same  on  the  other  side,  and  about  the  belly. 
When  the  scales  have  been  taken  off  properly, 
and  that  none  are  left,  your  carp  must  be  white ;  . 
you  then  take  off  the  gills,  without  damaging  the 
tongue,  which  is  one  of  the  most  delicate  parts 
of  the  carp«  Make  a  small  incision  in  the  neck 
as  if  you  were  going  to  cut  off  the  head ;  make 
another  in  the  b^lly,  but  in  a  contrary  direction 
and  as  small  as  possible.  Then  with  your  fore^ 
finger  draw  out  the  roe,  intestines,  and  guts. 
Wash  your  carp  well,  till  th^r^  b?  no  blood  left^ 

u  3 
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You  next  wipe  it  well,  and  slit  both  sides  of  the 
back^  and  let  it  marinate  in  a  little  oil,  salt,  and 
pepper  for  about  an  hour,  or  a  little  more.  Now 
lay  it  on  the  gridiron  over  a  very  slow  fire,  that 
it  may  have  time  to  be  well  done  through.  When 
broiled  on  both  sides,  serve  it  with. a  sauce  aux 
capres,  and  beurre  d*anchois.  (See  Sauces.)  If 
the  carp  had  a  soft  roe,  you  return  it  inside  of 
Jthe  body  with  a  little  chopped  parsley,  mixed 
with  a  sm&U  lump  of  fresh  butter,  salt,  and 
pepper ;  then  sow  the  belly  up  for  fear  the  con- 
tents jshould  drop  out.  When  your  carp  is  done, 
cut  off  the  thread,  and  mask  the  fish  with  the 
shuce* 

N?  2.— Carpe  farcie  aufour. 

Aft£r  having  cleansed  and  prepared  a  carp  as 
above^  take  up  one  half  of  it,  and  with  the  flesh 
make  a  farce  (see  farce  de  carpe)  with  which, 
you  cover  the  other  half,  the  bones  whereof 
have  been  taken  out.  Give  it  a  pleasing  shape. 
Then  with  a  very  small  spoon  figure  scales  over 
it,  and  put  it  into  the  oven  on  a  baking-pan. 
Take  care  it  does  not  get  too  dry.  When  it  is 
of  a  fine  brown  colour,  you  must  cover  it  when 
it  is  done,  which  you  ascertain  by  running  your 
knife  between  the  force  and  th^  fish.    If  youy 
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carp  is  done  you  send  it  up  to  table  witli  a  saucf 
aux  anchoisy  or  an  Italienne  en  gros. 

^N?  3.^-r-La  Carpe  au  bku,  et  au  court-bomlbnu 

Take  a  very  fine  carp^  cut  oflf  the  gills^  but 
retain  the  tongue.  Then  make  as  small  an 
ppening  as  possible  to  empty  it,  and  wash-  it 
well,  till  no  blood  be  left.  Then  boil  some 
^vinegar,  and  when  boiling  hot  pour  it  over  the 
fish  that  the  scales  may-  crisp.  You  next  wrap 
your  carp  up  in  a  cloth^  and  stew  it  in  a  cdurir 
bouillon.  Let  it  cool  in  the  court-bouiHon,  in 
case  you  are  to  send  it  up  cold.  If  it  is  intended 
to  serve  it  up  hot,  then  sauce  it  with  a  sauce  au 
beurre  tTanchois^    (See  Sauces.) 

Court-bouillon. 

Take  three  carrots,  four  onions,  six  shalots^ 
and  two  roots  of  parsley,  which  pick  and  wash^ 
Chop  them  very  fine.  Put  a  small  lump  of  butter 
into  a  stew-pen,  with  the  above  roots,  and  stew 
them  till  they  begin  to  get  brown.    Moisten  next 

with  two  bottles  of  red  wine,  a  bottle  of  water. 

.  -  •       •  ^ 

9  handful  of  salt,  some  whole  pepper  corn,  and» 
a  bunch  of  parsley  and  green  onions,  seasoned 
\vith  thyme,  bay-leaves,  sweet  bazil,  cloves,. 
&c.  Let  the  whole  stew  for  an  hour»  and.  thjer^. 
drain  it  through  a  sieve,  to  use  it  occasional ly.c 

V  4 
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If  you  should  have  no  wine^  put  m  some  vine- 
gar. The  court^houillon  is  better  after  having 
s.erved  several  times  than  on  the  first  day.  It  if 
a  famous  thing  for  stewing  craw-6sh. 

N?  4. — Carpe  h  la  ChanAcrd. 

Take  a  very  hugQ  carp,  scale  it  and  empty  it 
as  indicated   in  N?  1.     Have  the  soft  roes  of 
other  smalt  carp^    which    introduce    into  the 
body  of  the  large  one^  after  you  have  seasoned 
them  with  chopped  parsley,   salt,  pepper^  and 
spices.     Sew  up  the  belly  of  your  carp,  and  lard 
two  squares  on  the  back  with  very  small  pieces 
of  bacon.      Next  lay  the  carp  in  a  fish-pan 
with  one  half  of  your  court-houiUony  and  put  it 
into  the  oven,  but  mind  you  baste  it  frequently 
with  the  marinade.     When  it  is  done,  drain  it, 
but  take  care  you  do  not  break  it.     Now  dish  it 
>vith  la  chambord  {^ee  Sauces)  and  its  garnish. 

N?  ^.^^Matelotte  de  Carpe  ^  Iq  Royalt. 

Take  several  carp,  which  cleanse  as  indi- 
cated  N?  1.  Then  you  cut  them  into  thick 
slices.  You  first  cut  off  the  head^  but  never 
forget  to  take  out  the  stone  which  is  at  the  top 
of  the  spine,  exactly  about  the  neck,  for  it  tias 
a  most  obnoxious  bitter  tastq.  Next  cut  thq 
remainder   into    three  equal  parts^    (^i^l^h  JR 
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prance  are  called  frontons)*  Wash  thes^  welU 
then  lay  them  on  a  clean  towel  to  drajn^  and 

jnark  them  in  a  stew-pan  just  large  enough  to 

•J 

contain  the  quantity  of  fish  you  \yish  to  cook. 
As  you  arc  to  boil  the  fish  with  wine  only,  if 
you  were  to  take  too  large  a  vessel,  it  would 
require  top  much  wine,  which  would  be  wasted* 
Powder  a  little  salt  oyer  yoqr  fish.  Pour  only 
as  much  wine  as  is  requisite  just  to  cover  tb^ 
carp,  and  let  it  stew  over  a  large  fire.  As  soon 
as  the  w*ine boils,  ifitbegood,  or  unadulterated, 
}t  will  catch  fire.  Red  wipe  of  course  is  used* 
You  then  take  your  pan  oflf  from  the  fire,  and 
leave  it  on  the  corner  of  the  stove,  and  make  a 
sauce  in  the  following  manner* 

Put  a  lump  of  butter  into  a  stew-pan,  accord-* 
jng  to  the  quantity  of  fish  you  have.  At  any 
rate  a  quarter  of  a  pound  will  be  enough.  Then 
make  a  roux  by  mixing  a  little  flour.  When 
your  roux  begins  to  get  brown,  put  in  two  large 
onions  cut  by  quarters,  and  let  them  fry  till 
they  be  entirely  melted.  Then  moisten  with 
some  of  the  wine  in  which  your  fi^h  has  been 
stewing  ;  add  a  large  bunch  of  parsley  and  green 
onions  seasoned  with  all-spice.  Pick  a  pint  of 
mushrooms,  wash  theni  well,  toumez  the  finest 
which  you  throw  into  a  little  water  and  lemon- 
juice  to  keep  them  white^    The  varures  are  to 
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be  used  for  the  improvement  of  the,  sauce,  whicl) 
skim  off,  let  no  grease  remain,  then  drain  it 
through  a  tammy  over  your  tron^ns.  You 
must  have  ready  some  small  onions  fried  brown 
in  butter,  and  stewed  separately  in  a  little  broth ; 
mushrooms  likewise  stewed  separately.  Then 
dish  your  trongons  with  the  head  in  the  middle. 
You  have  provided  somfe  soft  roes  which  you 
have  stewed  also  separately  in  vinegar,  that  they 
may  be  quite  firm ;  with  these  garnish  your 
matefotte.  Next  you  have  a  dozen  of  toasts 
made  of  rasped  crust  of  bread,  a  few  quenelles^ 
craw-tish  the  same,  and  you  dish  your  mateiotte 
rather  en  dome.  Let  your  sauce  boil  in  a  good 
lump  of  butter  kneaded  with  a  little  flour,  then 
z  beurre  of  six  anchovies,  and  the  juice  of  a 
lemon.  The  sauce  must  be  rather  high  sea* 
soned,  and  thick  that  it  may  jnask  well.  The 
small  onions  and  mushrooms  are  not  to  be 
omitted. 

;  N?  6. — Mateiotte  de  Carpe  h  h  MarinUre. 

After  havmg  cleansed  your  fish  as  indicated 
N?  1,  you  put  it  into  any  vessel  whatever  that  will 
stand  a  large  brisk  fire.  Moisten  with  some  red 
wine  according  to  the  quantity  of  the  fish ;  put 
some  small  onions  fried  whitfe  in  butter  into 
your  vessel,  with  salt,  pepper,  spices,  ^  bunch 


of  parsley  and  green  onions  well  seasoned.  Let 
the  whole  boil  till  you  see  the  fish  be  done. 
You  have  been  handling  some  butter  and  flour, 
which  you  drop  by  small  parts  into  your  sauce, 
in  order  to  thicken  it.  You  have  likewise  some 
toasts^  which  you  put  round  your  dish  in  the 

sauce.     Season  it  well,  and  serve  up  quite  hot.   ^ 

» 

N?  ^  .^^Les  petits  PdUs  de  farce  de  Carpe. 

» 

See  forces  for  the   flesh,   and  patisserie  for> 

the  paste.     These  are  only   served  in  Roman^ 

Catholic  families^  on  fast  days. 

»■ 

EELS. 

N?  1. — La  Matehtte  d^AngutUes. 

Take  one  or  two  live  eels.  Throw  them  into 
the  fire.  As  they  whirl  on  all  sides  you  lay  hold 
of  them  with  a  towel  in  your  hand,  and  skin 
them  from  head  to  tail.  This  method  is  the 
best  as  it  is  the  means  of  drawing  out  all  the  oil, 
whicn  is  unpalatable.  Cut  your  eels  into  iron- 
govs,  without  ripping  the  belly ;  then  run  your 
knife  into  the  hollow  part,  and  turn  it  round  to 
take  out  the  entrails.  Wash  them  well,  that  no 
blood  remain.  MarJc  your  trongons  in  the  like 
manner  as  those  of  c^rp.  The  eel  is  longer 
doing,  yet  the  operation  is  the  same.     It  will 
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frequently  happen  that  a  matelotte  in  made  of  alt 
sorts  of  fish^  such  as  carp^  tench,  pike^  and 
eels.  The  carp  is  sooner  done  than  any  of  the 
other  mentioned  fish,  but  they  notwithstanding 
arc  always  cooked  together  when  they  can  be 
procured* 

« 

N?  2, — Tron^ons  d^AnguUles  h  la  Tartare. 

Skin  the  eel  as  above^  cut  your  tran^ns 
longer,  make  a  court-bauilion,  or  a  marinade. 
Stew  your  tron^/ons  in  this  marinade,  and  when 
they  are  done  let  them  coo],  then  you  brush 
them  over  first  with  yolks  of  eggs  mixed  with  a 
little  salt,  and  dip  them  into  crumbs,  then  with 
butter,  and  strew  over  them  crumbs  of  bread 
again.  Broil  them  of  a  fine  colour,  or  bake 
them,  and  serve  them  up  with  a  sai^e  hlari-' 
mouhde.     (See  Sauces.) 

N?  Z.'^Tron^m  d'AnguUles  h  la  Pauletfe. 

There  are  some  people  who  will  cook  Pan- 
^tiille  a  la  poulette,  in  the  same  manner  as  a 
fricassee  de  poulets ;  it  is  better  however  to  stew 
it  in  a  marinade,  and  then  to  make  the  sauce  h 
la  poulette,  by  taking  some  ^auce  tournde,  which* 
you  reduce  till  it  can  take  a  thickening.  Mix 
it  with  parsley  chopped  very  fine,  and  small 
onions  if  approved  of;  but  then  they  are  to  be 
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done  separately  and  stewed  in  a  little  broth  and 
salt.  Drain  them,  and  put  them  into  the  saucp 
after  having  thickened  it.  Let  it  be  seasoned 
pretty  high  with  salt,  pepper,  and  the  juice  o^ 
a  lemon.  Let  your  eel  continue  in  the  sauce 
for  ten  minutes  before  you  send  your  dinner  up 
to  table.  If  you  should  have  no  sauce  tourn^e, 
make  a  little  roux  hlanc  (see  Sauces),  moisten 
with  either  water  or  broth,  to  which  add  a 
bunch  of  parsley  and  green  onions,  pepper,  salt, 
and  a  small  white  onion.  W^en  your  sauce  has 
been  boiling  for  an  hour,  that  the  flour  may  be 
well  done,  you  take  out  the  parsley  and  onions^ 
skim  your  sauce,  mix  a  little  chopped  parsley 
and  the  juice  of  a  lemon  with  the  thickening^ 
and  serve  up  hot. 

N?  4. — LAnguiUe  rouUe  au  four.  ) 

Pre?arb  your  eel  as  above,  but  open  the 
belly  with  a  view  of  drawing  out  the  intestines  and 
the  blood.  Then  roll  it  round,  and  fasten  it  with 
a  skewer.  Then  bake  it  in  a  marinade^  or  a 
little  court-houilknu  When  it  is  of  a  brown 
colour  glaze  it,  and  serve  under  it  an  ItaUenn^ 
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(see  Sauces)  with  which  you  mix  a  good  lump 
of  butter,  and  a  heurre  d^anchois.  (See  Sauces.) 
If  m  mai^re  you  only  make  anchovy  sauce. 
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r  •  -         •        •  -  • 

N?  5. — Trongons  ftJnguilles  piqu^  et  glacds. 

r  This  enMe  never  looks  well^  as  the  troingons 
will  not  stand  upright.  Strip  your  eels,  bow- 
ever,  as  above,  cut  your  frontons  of  an  equal 
size,  and  lard  them.  Next  mark  them  in  a 
stew-pan  rubbed  round  with  butter.  Have 
ready  a  marinade,  and  moisten  with  a  few  spoon- 
fulsonly.  When  your  eel  isMone,  you  contrive 
to  have  your  trongons  stand  erect,  and  a  glaze 
of  a  fine  brown.  Send  them  up  with  a  sauce 
aux  capres,  and  aux  anchoi^. 

[  PIKE. 

N?  1  .-^Brocket  dt  la  Pohnoise. 

You  must  scale  and  empty  your  pike,  then 
cut  it  into  tron^tmsy  and  wash  them  well,  till 
thore  be  no  blood  left.  Mark  in  a  stew-pan  a 
lump  of  butter,  some  roots  and  stalks  of  parsley,, 
an  onion  cut  into  slices,  a  few  minced  carrots, 
half  of  a  bay-leaf,  a  little  thyme.  Stew  the 
whole  over  a  slow  fire,  that  the  vegetables  may 
be  done  without  getting  brown.  Then  moisten 
with  ptiilk  seasoned  with  salt,  and  let  your  roots 
stew.  When  yoar  polonaise  is  done,  drain  it' 
through  a  sieve  over  your  tron^ons^  which  arc 
to  be  stewed  in  that  moisture.  When  they  are 
done,  take  some  turnips  cut  into  olives,  which 


303 

stew  also  in  the  above  seasoning.  You  next 
mark  a  haricot  vierge  (s^e  Sauces)  with  the 
moisture^  and  make  a  roux  blanc  (see  Sauces) 
iiyith  two  ounces  of  bntter^  and  two  spoonfuls 
of  flour.  Moisten  with  your  seasoning,  and 
add  to  it  a  few  mushrooms  if  you  have  any. 
Now  reduce  that  sauce  till  it  be  thick  enoitgh 
to  mask  the  fish  ;  drain  your  turnips  well  to 
prevent  their  making  your  sauce  liquid.  Dish 
your  'troncans,  put  a  little  sugar  in  the  sauce; 
taste  it  to  ascertain  whether  it  be  properly  sea- 
soned and  send  up  to  table  as  white  a3  possible^ 

* 

N?  2. — Brocket  h  la  GenivoUe* 

After'  having  merely  emptied  and  washed 
your  pike^  without  scaling  it,  mark  a  marinade, 
with  carrots,  onibns,  parsley  roots,  thyme,  bay- 
leaves^  sweet  hazily  cloves,  and  a  few  stalks  of 
parsley..  Stew  all  these  in  a  little  butter  over  a 
slow  fire.  When  your  roots  are  become  tender, 
moisten  them  with  Madeira  wine,  and  let  your 
marinade  stew  on.  When  it  is  done  enough^ 
drain  it  through  a  sieve  over  your  pike,  which 
you  have  taken  care  to  lay  in  the  straitest  vessel 
you  could  procure,  so  as  to  use  no  more  wine 
than  is  requisite  for  the  sauce.  Mind  not  to  pu£ 
inuch  salt,  as  the  moistening  is  used  for  th^ 
lauce.    When  your  pike  isdone^  drain  it  imme- 
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diately  that  you  may  scrape  off  all  th^  scales  oit 
both  sides.  Then  return  it  into  the  vessel 
ivhercin  it  has  boiled,  and  pour  in  a  Httle  of  th^ 
liquor  to  keep  it  warm,  and  from  getting  dry. 
Make  a  roux,  but  not  too  high  in  colour,  which 
you  moisten  with  the  wine  alone  en  matgre :  but 
en  gras  you  add  two  good  spoonfuls  of  blond  de 
veau  (see  Sauces)  with  some  parures  of  mush* 
rooms,  and  a  bunch  of  parsley  and  green  onions; 
Let  there  stew  till  the  sauce  no  lonsfer  smells  of 
flour.  Then  drain  it,  and  add  to  your  sauce  ^ 
good  lump  of  butter  kneaded  with  flour^  a  heurrt 
d^anchoiSf  and  the  juice  of  a  lemon. 

N,  JB.— You  must  use  white  wine  in  preference 
to  red,  to  make  a  difference  besides  from  d 
matetotte. 

N?  3. — Brocket  h  la  tloUandotse. 

Scale  your  pike,  take  off  the  gills,  without 
opening  the  belly.  You  must  empty  it  at  thd 
head.  Make  a  farce  with  two  handfuls  of 
crumb  of  bread,  and  the  same  quantity  of  beef- 
suet.  {En  maigre  you  use  butter  instead  of 
suet.)  The  yolks  of  two  eggs,  or  two  whole 
eggs,  put  a  little  milk,  a  large  quantity  of 
chopped  parsley,  a  little  thyme,  salt  and  pepper, 
and  shalots  chopped  very  fine  if  approved  ofr 
Put  the  whole  in  the  belly  of  your  pike.    Thea 
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trim  a  plqfmd  with  layers  of  bacon  that  tht 
pike  may  not  bum  and  stick.  Fasten  the  fish*s 
tail  in  its  mouth  with  a  little  skewer.  Break  a 
few  eggs  in  an  earthen-pan,  with  a  little  pepper 
and  salt.  Now  brush  your  pike  all  over  with 
the  beaten  eggs^  and  powder  it  over  with  crumbs 
of  bread ;  then  baste  it  all  over  with  melted 
butter^  and  powder  it  with  crumbs  of  bread 
again:  baste  it  afresh  with  butter,  and  then 
bake  it  in  the  oven,  till  it  be  of  a  fine  colour. 
Send  it  up  to  table  on  a  cloth,  and  serve  up 
separately  la  sauce  Hollandotse.  (See  Sauces.) 
If  you  send  up  two  pikes,  let  one  be  green,  and 
the  other  yellow.  The  green  one  is  obtained  by 
mixing  a  large  quantity  of  minced  parsley  with 
erumbs  of  bread,  before  you  powder  the  fish 
over  with  them. 

N?  4. — Brocket  au  four  it  la  Fran^se. 

Prepare  your  pike  as  above,  but  instead  of 
stuffing  it  with  the  aforesaid  farce^  stuff  it  with 
9l  farce  a  quenelles.  Mind  you  bind  the  head 
which  is  liable  to  break.  Take  a  little  marinade 
as  it  is  improper  that  pike  should  be  overflowed 
with  it,  nay  there  will  be  quite  enough  if  it 
reaches  its  middle.  Baste  it  frequently  with 
some  of  your  moistening,  that  it  may  be  made 
of  a  fine  colour^  which  is  not  easily  obtained^  as' 
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yop  'bjiye  po%  usejl  crumbs  of  bre^d.  Wlien  it 
is  doqe^  drain  it*  Take  sQUoe  of  the  moarinade 
^o  7;2ar/r  a  ^atic^  au  beiirre,  to  ^hi9  effect^  put  ? 
|;oQd  bimp  of  butter,  ao/i  a  spoonful  of  flour  ii^ 
a  9tew-pan,  uiQiaten  with  the  6easpning,  but  do 
pot  allow  yoMr  sauce  to  bpil.  Add  to  this  f 
peurre  d'anphois,  the  juice  of  a  leipop,  ai^d 
serve  the  sauce  under  the  fi9b  without  ma^kmgf 
Yet  if  your  pike  were  not  of  a  fine  colour^  you 
should  add  some 'fine  capers  to  your  s^uce;  and 
fruM j:  your  fish  oyer  with  the  saupe. 

N?  6. — Brocket^  sauce  h  Matelptte.^ 

Tlais,^  a  fiiie  pilfc^  empty  it  as  jndicatedj  Nf 
'9.  Stew  it  in  a  marinade  m  vimigre,  ^nd  pmsl^ 
it  with  the  sauce  a  Matebfte,  after  having  re-: 
moved  the  scales  as  in  N?  2.  The  sauce  Matc*^ 
lotte  is  to  be  made  with  red  wine. 

N?  G.^Filets  de  Brocket  it  la  Maitre  d^Hdtel 

Take  up  the  fillets  of  a  moderate  ^ize,  diveat 
them  of  the  skin^  and  cut  them  into  equal  pieces, 
tliat  they  rpay  be  dished  nicely.  Mark  tliem  in 
a  sautd  pan  with  some  clarified  butter^  V^VV^h. 
and  salt.  When  just  going  to  send  them  up  to 
table,  sautcz  them  oyer  a  large  fire,  that  they 
may  be  white  and  firm,  and  turn  them  on  the, 
<{ther  side.    Wheu  they  are  ^onc  dish  th^QIL 
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en  mirot^,  luid  dente  th^Aa  v^  with  \he  maitre 
d'kdtelM  ffinss^,.    (See  Sauces.)  ;T 

N?  7. — Filets  de  bhochfit  h  la  Mardchale. 

, .  Take  up  the  filled  fan4  skin  them '  ai  aftftve. 
"Cut  youl*  fillet^  in  the  shape  of  cutlets^  auQ 
pDifder  a  little  aalt  and  pepper  oveir  tbenli  Beat 
;tbe  yolkh  of  two  :egg8.  in  a  pan^  \vitb  which 
brush  your  fillets  over^  and  strew  critmbs  cf 
bread  over  them.  Next  dip  them  into  melted 
butter,  arid  into  cfutnbs  of  bread,  to  give  them 
a.seoond  eoat.  Make  those  crumbs  quite  leVeK 
Kow  broil  your  fillets  over  a  slow  but  equal  fire« 
Dish  them  en  mirot^m^  and  send  them  up  with 
a  poivrade  blanche*    (See  Sauces.) 

N?  8. — Pitets  de  brockets  h  la  Turque. 

pREi^ARE  your  fillets  as  iti  N?  6.  Wash  some 
rice  quite  ckan^  and  blanch  it*  Make  it  swell 
•oft  in  some  good  tomommd.  Let  it  be  done 
thofoughly,  yet  keep  it  thick,  and  seasdn  it 
weU»  Add  a  few  spoonfuls  of  vehntiy  and  a 
little  thick  cream^  still  preserving  it  thick  and 
firm,  that  it  may  be  dished  in  a  pyramid  or 
dcrme^  in  the  centre  of  the  dish,  and  the  fillets 
all .  ronfad«  Mask  the  flIletB,  but  not  the  rieef 
You  may  serve  up  either  with  la  maltre  d'Mtel, 
or  la  ravigotte.    (See  Sauces.) 

X  3 
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N?  Q.-^Brochet  h  la  ChanAori. 
ExACTLT  the  same  thing  as  carp,  N?  4. 

rBRCH. 

Perch  is  a  fish  that  is  held  in  high  estiroatioa^ 
Its  flesh  is  white  and  delicate;  the  perch  is  easily 
digested,  and  is  particularly  recommended  ta 
those  invalids  who  hare  a  weak  debilitated 
stomach. 

N?  \.— Perch  a  la  JVaterfiah. 

Empty  your  perch.  Wash  them  well  in  seve^ 
ral  waters.  Mark  in  a  stew-pan  a  marinade 
blanche,  composed  of  shreds  of  parsley  and  of 
parsley  roots,  of  a  few  carrots,  two  or  three 
green  onions  cut  into  fillets.  Stew  the  whole 
in  a  little  butter.  When  your  roots  begin  to 
get  soft,  moisten  with  boiling  water,  salt,  pep- 
per, &c.  Let  the  whole  stew  well,  then  pour 
that  marinade  over  your  fish,  which  stew  for 
about  twenty  minutes.  Then  drain  and  scale  it 
nicely,  preserving,  however,  the  red  fins.  When 
your  perch  is  quite  clean,  stick  those  red  fins 
into  the  partition  of  the  fillet,  to  shew  what  the 
fish  is.  Do  not  forget  to  bind  the  head  before 
you  stew  the  percb^  as  it  is  very  liable  to  break% 
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N?  a.^Perches  h  VEau,  or  ff^ater  Souchet 
Empty  and  wash  your  perch  as  above.  Trim 
m  stew-pan  with  parsley  roots^  a  bunch  of  par- 
sley, a  little  salt,  and  a  few  grains  of  corn  pepper^ 
which  you  must  count,  that  you  mayitake  every 
one  out  when  your  water  has  boiled  for  half  an 
hour.  Put  your  perch  into  the  water,  and  boil 
them  speedily  that  they  may  be  more  firm.  Then 
take  out  the  bunch  of  parsley ;  and  throw  into 
the  liquor  some  leaves  of  parsley  that  have  been 
blanched  very  green.  Serve  up  the  fish  in  a 
deep  bottomed  dish»  with  the  liquor  and  the 
roots,  which  must  have  been  cut  into  fillets  one 
line  by  ten ;  tc^ether  with  slices  of  bread  and 
butter  on  a  plate. 

N?  Z.— Perches  h  U  MaUre  d'Hdtel^ 

Let  them  be  prepared  and  cooked  as  above* 
Mind  that  you  must  preserve  the  red  fins,  which 
you  stick  into  the  middle  part,  instead  of  retain- . 
ing  them  in  their  natural  place.  After  you  have 
drained  your  fish,  mask  it  with  a  mattre  d'hdteL 
(See  Sauces.) 

N?  4. — Perches  &  VEaUy  sauce  Hollandoise. 

After  having  emptied  your  fish,  scale  them 
well  and  boil  them,  with  water  and  salt  for 
a  quarter  of  an  hour.    Serve  them  up  oh  a  cloth 

X  3 


810 

with  parsley,  quite  gveen  aH  round,  and  sencFvp 
•eparately  the  Dutch  sauoe. 

Tench  i»  a  fish  which  res!  epicares  think  but 
very  little  ofi;  Yet  it  is  more  admissible  in  il 
tnatehtte,  than  in  any  other  way.  However, 
it  may  be  dressed  either*  broiled,  au  covrt'-bomU 
Umy  ox^fardey  the  sam^  in  every  respect  as  a 
carp.     (See  Carp.) 

N?  1. — Tanche  firite. 

Aptbr  having  scaled  and  emptied  your  tench, 
split  the  back  o£  the-  ffsh,  but  take  care  not  to- 
touch  the  belly,  for  if  you  did  it  would  diride. 
Let  it  pickle  for  three,  hours  in  vinegar,  salt, 
pepper,  stalks  of  parsley,  and  onions.  Then 
drain  it  and  dip  it  into  iloiir.  Fry  it  of  a  fine 
colour  and  quite  firm.  Thedhpping  must  be- 
very  hot  This  you  tty  with  a  di-op>  of  water, 
which  being  thrown  intp  the  dripping,  occasions 
a  noise,  if  the  former  be  in  a  proper  state.  Send 
it  up  to  table  on  a  cloth,  and  fried ^  parsley  al^ 
round,  if  you  have  a  soft  roe,  fried  likewise  and 
send  in  the  middle. 

OJROUT,    AND  SALMOfiF  TROUTi^ 

Trout  is>  njsver  good  unless  it  be  caught  in  live ' 
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vikt^t;  indeed  it  is  seldom  fb  l>e  found  else^rhere, 
K  is  to  be  cooked,  or  drcfssed  iti  the  same  man- 
ner as  salmon,  and  proves,  at  any  time  nearly, 
better  and  rhore  delicate^ 

N?  1.— TVwiVe  au  court-buillon* 

Empty  your  trout  without  making  a  great 
opening  in  the  belly.  Wash  it  well;  wrap  it  up 
in  a  cloth,  fasten  both  ends  With  a  bit  of  pack- 
thread-, and  bind  tbfe  middle,  oi*  body,  but  ribti 
too  tight.  Stew  it  then  in  a  coitrt^houilton.  (See 
€OUf*t'bouUhn.)  When  your  trout  fs  done,  draifi 
it,  unfold  the  cloth,  and  send  it  up  ^o  table  on 
another  clean  cloth;,  with  green  p&i-sley  all 
roUhd'. 

N?  3'. — Truite  h  la  Gen^aoise. 

Aritt  having  emptied  your  trout,  yod  festeti 
th^  Head  With  padkthread,  aHd  st6w  it  (without 
hitving  removed  the  senates)  with  th6  mttHmticfe. 
This  is  to  Be  dressed  teactly  in  th^  same  manned 
as  the  pike,  which  seie  abovcj  (s^  BrMkel  dr  i(f 
Gen^voise)  only  put  a  little  rtioi^  cloV^s  Witlit 
your  sauce^  and  make  it  with  red  wioe  instead 

of  white. 

•     •         «         « 

N?  3.— ^fcfa  de  Truite  h  VAwcre. 
ITakcP  up  the  ffltrts'  di  yoiir  frou4  wkh  th« 
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•kin  off.  Parez  them .  in  the  shape  x>f  hearted 
Mark  them  in  a  saut^  pan  with  clarified  butter^ 
salt,  and  pepper.  Sautez  them  on  a  clear  fire^ 
turn  them  over,  and  wh^n  they  are  done,  dish 
them  en  mroton,  and  mask  them  with  the  sauce 
h  Taurore.     (See  Sauces.) 

r 

N?  4. — Truite  saumonnde  au  Jour. 

Having  emptied  and  scaled  your  trout^  mctrk 
it  in  a  circular  shape,  with  its  tail  fixed  in  its 
mouth.  Put  your  fish  in  a  small  quantity  of 
marinade  so  that  it  be  just  covered.  Baste  it 
frequently,  and  let  it  be  made  of  a  fine  colour. 
When  it  is  done  reduce  one  half  of  the  liquor  in 
which  the  trout  has  been  stewing,  have  a  good 
lump  of  fresh  butter  kneaded  with  flour,  with  a 
little  beurre  d'anchois  (see  Sauces),  a  few  fine 
capers^  salt  and  pepper^  if  the  sauce  is  not  suf- 
ficiently seasoned;  but  be  cautious,  when  you 
use  anchovies,  not  to  put  too  much  salt.  Then 
squeeze  the  juice  of  a  lemon^  drain  your  fish, 
send  it  up  to  table,  with  your  sauce  under  it, 
but  without  mashing. 

N?  b.—Truites  a  TAnghis. 

After   having  emptied,  scaled,  and  washed 

your  fish,  have  some  boiling  water  ready,  into 

.which  put  the  trout  with  a  good  hgodfal  of  sak 
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onlyj  bat  no  vinegar,  as  it  spoils  the  co1oui?»f 
the  fish.  When  it  is  done^  drain  it  well,  serve 
it  up  on  a  clean  cloth^  garnished  with  parsley. 
Send  up  the  lobster  sauce  separately  in  a  boa^ 
or  the  Dutch  sauce. 

LAMPREY. 

Although  very  few  people  be  partial  to  this 
fish,  some^  however,  like  \t  enmatelotte^  which 
is  to  be  cooked  in  a  similar  manner  to  the  eel. 
You  must  notice,  however,  that  the  lamprey 
requires  a  very  long  time  before  it  is  done. 
Make  a  sauce  h  matehtte  (see  Sauces)  wherein 
you  let  your  fish  simmer  for  an  hour  and  a  half^ 
or  two  hours  if  the  fish  be  of  a  large  size. 

CRAW-FISH. 

Craw-fish  is  good  only  when  it  does  not* 
spawn^  for  then  it  is  most  shockingly  bitter. 
Wash  it  well  in  several  clear  waters,  till  the 
water  be  quite  limped  and  bright.  Trim  a  stew- 
pan  with  a  few  slices  of  carrots,  onions,  roots 
and  stalks  pf  parsley,  thyme,  bay^leaves,  two 
cloves,  salt,  pepper,  vinegar,  and  water.  Let  the 
whole  stew  for  an  hour,  drain  it  through  a  sieve, 
and  put  the  live  craw-fish  into  the  seasoning. 
Keep  stirring  them  almost  without  interruption, 
tlitt  they  may  be  done  all  alike^  for  twentjr 
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iftimrtis*    Recfi  them  in  tlie  seasoiting  till  ybust 
want  tor  se^d  thein  up  to  fable. 

N?  2. — Ecrevisses  h  la  Poulette. 

When  your  craw-fish  have  been  sent  td  tabb 
more  than  once,  pick  the  lesser  claws,  cut  the 
large  ones  by  halves^  beard  them,  pick  the  tail, 
pui:  all  these  in  a  cloth,  and  shake  it  well  that 
there  be  no  water  kft.  Then  take  two  spoonfob* 
of  vehati  (see  Sauces),  a  good  lump  of  butter, 
pepper  and  salt,  some  chopped  parsley,  a  littk 
cavice^  and  the  juice  of  a  lemon.  Sautez  the 
craw»fi^  in  that  sauce,  which  must  be  thick, 
and  senA  up  to  table  quite  hot 

N?  3. — Bisque  d* Ecrevisses. 

This  is  a  potage  which  is  Only  sent  to  table, 
but  upon  gala  days,  v^heh  you  are  obliged  to 
make  a  frequent  change  of  potages.  Take  the 
smallest  craw-fish  you  can  procure,  and  what 
quantity  you  may  want  Fivo  or  six  dozed  at 
least  are  generally  requisite.  Fint  pick  aU  the 
tails.  If  you  boil  your  fish  on  purpose  for  the 
present  occasion^  you  must  not  pot  vinegar.  Lay 
aside  two  dozen  and  a  half  of  the  finest  tails, 
those  that  remain  entire.  The  rt»t,  with  aH  the 
meat,  and  fleshy  parts  of  the  inside  pound  in'  a 
mortar  with'the  flissh  of  the  breasts  of  two  fo^k 
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t^r  ebickem.  PVeviousIy^  yoa  Iiav6  soaked  6r 
even  boiled  in  rich  brotb^'  the  sofk  of  two  French 
penny  bricks.  Pht  that  also  in  the  mortar^  the 
same  as  the  yolks  of  three  eggs  boiled  hard. 
Pound  the  whole  together.  Then  wash  the  shells 
of  your  craw-fish,  and  boil  them  in  a  little 
broth ;  next  take  some  of  that  liquor  to  dilute 
the  purie ;  which  rub  tflrougl^  a  tammy.  Now 
boil  a  pint  and  a  half  of  rfeam,  which  you  keep 
continually  stirring  rounds  iti  order  to  prevent. 
a  skill  being  formed.  Pour  /that  erea.tti  into  the 
potag€j  and  season  it  wdl.  Now  let  all  the 
shells  be  put  into  the  mortar^  and  pound  them 
till  they  are  mad^  into  a  paste :  dilute  this  paste 
with  a  little  hot  broth,  then  strain  tlizt  purie 
through  a  tammy  to  obtain  the  colour.  Mix 
this  red  liquor  with  your  soup,  or  potage.  Keep 
it  hot,  without  its  boiling.  Soak  a  few  rounds  of 
bread,  which  lay  at  the  bottom  of  your  tureen. 
Pouf  your  Bisque  into  the  tureen,  over  the  bread,, 
place  the  above-mentioned  tails  that  you  have 
laid  iaside  for  a  while,  all  rouiid  the  tureen  over 
the  soup,  and  serve  up  hot. 

N?  5. — Ecricisses  pour  Entries. 

Your  craw-fish,  in  this  case,  must  be  dressed 
as  indicated,  N?  1.  They  never  serve  but  for  a 
garniture^  and  then  the  small  claws  must  always 
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be  taken  off.  Mind  to  beard  your  fish,  and  that 
it  be  of  a  fine  colour.  Thus  prepared  yoa  may 
use  your  craw-fish  for  either  chambordSf  godardSf 
matelottes,  les  fricassees,  les  pdtds  chauds,  les 
a^ics,  &c.  &c. 

There  are  many  other  sorts  of  fresh  water- 
fish  which  seldom  are  sent  to  table^  however^ 
which  are  to  be  found  in  dormant  waters,  and 
which  accordingly  shall  not  be  here  mentioned. 
Those  who  fancy  them^  however,  may  either 
broil  or  fry  them,  as  they  would  a  carp. 

ALOZE,    SHAD. 

This  fish  is  held  in  high  estimation  in  France^ 
and  especially  in  Paris.  It  must  be  scaled, 
emptied,  and  washed  nicely.  Next  it  is  to  be 
marine  in  a  little  oil,  with  pepper  and  salt.  It 
is  proper  that  it  should  be  slit,  that  the  salt  may 
penetrate.  Broil  it  on  both  sides  over  a  slow  fire. 
It  will  be  done  in  the  course  of  half  an  hoar. 
When  it  is  done,  let  it  be  served  with  a  sauce 
aux  capreSy  or  h  Voseille  en  maigre.  (Se^ 
Sauces.) 
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CHAP.  XIV. 


SALT  WATER  FISH- 


TURBOT. 

A  TURBDT  of  a  middling  size  is  preferable  te 
any  other.  When  very  large  the  meat  is  tou^ 
and  thready.  It  was  customary  in  France^  and 
the  same  must  be  done  in  every  country,  to 
empty  the  fish  and  to  wash  out  all  the  blood; 
We  besides  made  an  eau  de  self  by  which  must 
be  understood  that  as  we  had  no  white  salt,  we 
used  to  boil  some  of  our  grey  aalt  in  water,  then 
let  the  water  rest  and  strain  it,  next  to  lay  the 
turbot  over  a  sheet  of  paper  in  the  fish-kettle. 
We  used  also  to  prick  the  white  side  of  our 
turbot  with  a  needle  h  brider,  to  prevent  the 
skm  firom  breaking,  and  to  facilitate  the  salt 
penetrating  to  the  very  bone.  We  likewise 
rubbed  the  surface  with  lemon,  and  would  put 
a  few  slices  of  lemon  into  the  water ;  we  then 
wrapt  up  the  fish  into  buttered  white  paperj  and 
Jet  it  stew^  without  boiling. 
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But  in  England  a  more  expeditious  metbod 
is  practised^  and  which^  in  my  opinion^  is  pre- 
ferable:   tbe  fish  preserves  its  natural  savour^ 
and  is  more  firm,   the  metbod  is  as  foIlo\vs. 
Have  some  boiling  water^  nrhereinto  you  put 
your  fish  after  having  rubbed  it  over  with  lemoa 
and  salt.    Throw  into  the  water  a  large  hand* 
ful  of  salt;  cover  your  kettle,  and  let  it  boil  half 
an  hour,  or  three-quarters  of  an  hour,  according 
to  the  size  of  your  turbot.    Then  drain  it  and 
Mnd  it  up  to  table  on  a  clotb,  with  crisp  gteen 
parsley  as  a  garnish.    The  parsley  is  never  eat^ 
Iwk  the  green  colour  improves  the  look  of  tbe 
fish.    With  regard  to  the  cloth,  it  attracts  the 
water  from  the  fish,  and  of  course  makes  it  more 
susceptible  of  receiving  the  sauce.    Lobster  sauce 
ia  a  boat.     (See  Sauces*) 

N?.  a.^Fikts  de  Turbot  h  la  Mar^hak. 

Tare  up  the  fillets  of  a  turbot  of  a  moderate 
si»,  take  the  skin  oflT,  and  cut  each  fillet  into 
^ual  pieces,  either  oval  or  in  the  shape  of 
hearts*  Season  them  with  salt  and  pepper* 
Then  beat  the  yolks  of  two  or  three  egg^  in  a 
plate,  and  brush  your  fillets  over  wkh  the  e^^ 
next  dip  them  into  crumbs  of  bread  first,  into 
— Itcd  butter  next,  and  into  bread  agaio.  Now 
broil  them  till  they  be  of  a  fine  colour  on  a  $\Qwi 
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but  equal  fire.    Dish  them  en  courQune,   an^ 
pour  over  a  pciorade  blanch^.    (Sea  Swces.) 

N?  3.— K/efa  de  Turbot  h  la  Crime, 

TliU  U  9n  pttrie  de  desserte*  When  your 
turbot  U  retojmed  froin  t|ible>  ioiimedUtcly  t^kf 
up  the  fillets,  aT)d  skin  theoi^  if  yon  do  not  4* 
it  lyhejQ  hot^  it  yriU  Qpca3ion  «i  gr^at  w^st^  t^ 
trim  tbeoi  wheii  ooI4*  Tha  Qext  day  you 
scollop  your  fillets^  ^s  equal  m  po^^ible*  You 
have  a  sauc^  it  h  crAne  (see  fauces)  quite  b<lt* 
Put  your  fillets  into  thi^  sauQe^  keep  them  hot^ 
9Qd  in  d^e  Ump  send  them  up  in  a  dish  pr<r 
nished  with  a  horJ^f  ftf  in  ft  i^  m.Vfnti 
(See  Patisserie.) 

N?  4. — Gratin  de  JT^lets.  d^  Turbot  au  Veloute. 

This  ia  another  entrie  de  desserte.  Proceed 
as  above  N?  3*  Cut  f  fiiw  slices  of  hread^  outf 
inch  broad  ai|d  two  lines  thick.  Pip  these  int9 
an  omelette  pf  one  single  ^g»  Stick  them  on. 
the  border  of  your  dish,  which  lay  on  th^  corner 
of  a  little  stove.  Ip  proportion  as  you  stick 
your  bread,  you  turn  the  dish }  when  you  have, 
completed  yonr  cirde^i  yo«  put  a  spoonful  or 
two  ofv^hut^,  let  it  gratin^  into  the  centre  of, 
tl^e  dish.  Next  take  more  of  the  sam^  velomtii  to- 
i^hy^h  yon  «dd  a  go9d  lump  of  Ytxiit^T^  an<l  ^^ 
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#11  the  stove  without  boiling.  Keep  this  saace 
thick^  pour  into  it  a  little  thick  cream ;  season 
^  it  well ;  put  your  scollops  into  the  sauce,  and 
the  whole  in  the  dish  wherein  you  have  grating 
the  veloute*  Now  level  your  fillets  with  your 
knife,  strew  crumbs  of  bread  over  them  equally ; 
heat  a  bored  ladle,  put  a  lump  of  butter  into  it, 
baste  your  scollops  ;  let  them  have  another  coat 
of  crumbs  of  bread,  baste  them  again,  and  let 
them  get  a  good  colour  with  the  salamander. 
When  your  gratin  has  got  a  good  colour,  take 
off  the  slices  of  bread  that  you  had  previously 
stuck  round  the  dish,  to  make  room  for  others 
that  have  been  fried  in  butter  of  a  fine  colour. 

ISI?  5* — Fol  au  Fentd* Escalopes  de  Turhot^  au 

bon  Beurre. 

This  is  an  excellent  entree  de  desserte.  You 
have  been  particular  in  cleaning  the  fillets  of 
your  turbot  when  returned  from  table  as  indi- 
cated N?  3.  You  cut  them  into  scollops,  and 
put  them  into  a  stew-pan,  well  covered,  to  pre* 
vent  their  getting  dry.  With  regard  to  the 
sauce,  take  six  spoonfuls  of  ^atice  teurnie  (see 
Sauces)  which  reduce  with  two  spoonfuls  of 
cofisommd.  When  the  sauce  is  reduced,  thicken 
it  with  the  yolks  of  two  eggs,  and  refine  your 
sauce  with  at  least  a  quarter  of  a  pound  of  th# 
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p^iti  i  lifVA^,  is  H\m  mm  foUr  sitide  mH 
mellow.  NoS^  sek^h  inrelf,  put  font  iki^bps  Witf! 
the sauce^ ^eep  them hot^  andsend  up  the  whole 
to  table  in  a  vol  au  vent; '  (See  vol  au  vent.) 

Nf  e*—Petiie*  TitnUillea  die  Ftlete  de  Twhoti  ft 

la  y^Uemt^i 

Tt^i  \i  ati<rtlr(if  itiirS'  di  d^^fi,  beSd  iti- 
Uigh'  e^ftAatinti.  it  re^oTires  btit  Veiy  littte  tiiei^ 
4Jf  (h^  fis%  to  b^  nUA^.  Y6ti  c^  ^HaMet  is  1^ 
oV  t^i  ttirbUt  7flt<^  A\ti€y  tti  dtiiafl  lii  jiossibT^.  Ai 
f$r  the  «(u'(^,  4i!^  t!Nre^  ^dnrdli  of  hot  S^M- 

ikelk,  m  wHtefl  i^d  d  gbod  funi^'  «^  biitteV, 
s^iif,  i^httef  iStie  p^ppfeV^,  i  tittte  pih^sley  chdpp^ 

vety  fine,  and  well  squeezed  in  a  towel,  that 
it  may  not  give  a  g'reeri  colour  to  your  sauce. 
THm  (M  d  nh\€  cthiei  (Htfd  of  Kf  acRaf  s  at  atiy 
riie)  t^hibfi  i#  ffie  e6Yhp6^floH  ^KicK  igti^  tb6 
b^^  A^lf  dlf  fitift  t(iU6^8.  Keep  stirriA]^  ybifiif 
8il6tib,  Wfft<ili  a  ^64niif  c&tled  working  it.  W« 
lit^wtit^'^^  ckit  tfdiin^;  tji^iig  thfir  «aaed  into  ^Ri« 
ladle,  add  pottTiN)'^  it  ^tpdhdiciilkrly  hit6  tUt 
stew-pan,  and  repeating  the  operation  frequently 
and  with  gceat  expedit^n,  to  daake  your  sauce 
trdt^V^MK^i  tfh^U'it^is  ttt^UbW,  and  of  argbdd 
ta^,  tftiWin  ^tebO^  dSbe  of  tfuiiibt;  k«ep 
tUI<ttt'flo(^  ^(f  Mth^h'  leittly  to  ddtid  u^  to  tibM' 
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garnish  your  little  timballes  with  the  turbbt# 
Let  them  lay  for  a  moment  in  the  oven^  add 
serve  them  up  hot    (See  TimbaUes.) 

N?  7- — Turboiin  grille,  Sauce  aux  Capres. 

After  having  emptied  and  washed  your  fish 
clean^  make  an  incision  in  the  back,  down  to 
the  bone ;  then  wipe  it  quite  dry ;  next  lay  it 
in  a  dish  to  marinate  in  salt^  pepper,  and  sweet 
oil.  Half  an  hour,  or  even  three-quarters  of  an 
hour  before  dinner  time,  broil  your  fish  over  a 
slow  fire.  It  is  requisite  to  lay  some  straw  on 
the  gridiron,  to  prevent  its  making  black  streaks 
on  the  turbot,  which  broil  on  both  sides,  and 
ferve  up  with  la  sauce  aux  capres.     (Sec  Sauces.) 

BARBUE. 

This  is  a  very  delicate,  and  very  luscious  - 
eating  when  broiled  with  sauce  aux  capres.  It 
is  to  be  cooked  exactly  in  the  same  manner  as 
the  turhotin^  N?  7*  ^^  i^  ^^^o  eat  a  Veau  de  sely 
sauce  au  homard  (see  Turbotj  N?  1),  and  in 
fillets  a  la  Mar4chalU.     (See  Turhoty  N?  a.) 


SAINT- PIERRE. 


John  Dorie  is  a  fish  of  hideous  aspect,  but 
the  meat  of  which  isrvery  delicate..  Cook  it' 4ft' 
the  same  manner    as  the  .  turbot  ^   and  when 
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broiled  send  it  up  with  sauce  aux  capres^  gr  aux 
anchois. 

SALMON. 

Salmon  from  the  Thames  is  the  most  esteemed, 
and  sold  accordingly.  Salmon  is  served  indis- 
criminately as  paissajty  entrde^  entremets,  and 
rot  (en  tnaigre).  Crimp  salmon  fetches  the 
highest  price,  and  is  the  only  one  introduced  at 
the  table  of  a  true  connoisseur. 

N?  l.-^DalUs  de  SaumoHy  sauce  au  Homard. 

It  is  to  be  observed  that  fish,  according  to  the 
English  way,   is  always  boiled  it  leau  de  sel^ 
Some  sorts  offish  require  a  little  vinegar,  salmon 
does  not,  it  spoils  its  colour.     DaUes  atre  done 
within  a  quarter  of  an  hour.    You  put  your  fish 
into  some  boiling  water,  with  plenty  of  salt.    Let 
it  boil  very  fast  which  makes  it  more  firm.    As 
soon  as  it  is  done,  drain  it,  for  if  you  were  to  leave 
it  in  the  water  it  would  lose  both  its  savour  and 
colour.     If  it  is  not  time  yet  to  send  it  up,  leave 
it  over  the  water  on  the  sheet,  and  dip  'it  itito  ' 
the  water  when  called  for.    Serve  it  on  a  clean 
cloth,  garnished  vnth  crisp  green  parsley.    (See 
Sauce  au  homard.) 
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Caprta. 
Marinate  your  slices  of  salmon  in  a  little 
olive  oil^  with  salt  aoA  fftopper.    Three-quarters 

o\  ^  hwr  b^^&ce^  yoU;  8iea4  life  Ufb  Imxiiltb^iQ  on 

il  v^fi7f  fliEm  fire^^  wdi  torn  tJwipi  qo,  hotbi  9l4»ii 
liirhen  yiQiUc  SJilpiQxt  14  doQi^  taj^^off  Uie  dm^^ 
dirsiip  it.oi|.t  q1|^9u;^  tpvif^  tio  draw  QUt.iJl  tbe^  oiU 

I)i^^  i^  ^914^1;  ijDwitb  h.mw^  oxm  oagm^. 

Let  it  be  understocHJl  tfis^t  yom;  gr^i^i^  h^isi  hfim 
put  in  a  slope,  with  a  plafond  under  the  fore-feet 
to  reoeive  the  oi},  wkfcd^  if  ifr  fett  nito  the  ft« 

My^tiriiss^iA  tl;^  iis|ij(  ap4t  611  tb^  kifcflwA  wih 
N?  ^.— iSouiiton  au  courUbouiUan. 

J^naN^nj^^/qF  wbi«hi  oovwtiy  tius.woRk.  u  clue% 
iqAKnd^    Xo«  may,  «fi&  (<^439^  1^?  3).  i«  wlw^ 

tiller  iiiuafkbiiDr,tbe!«4)f»oii^  t|^.pn«|^B<»ti|t9.itk 

N?  4. — Cdielettes  deSaunum  sauUes  h  la  MiOre. 

d'Hdtel. 

Cut  some  dices  of  salmon  in  the  shape  of 


fhmfieri  inrtMr^  pepp^,  nA  wait^  Mid  fMA^  ttr 
Mm  ihem^  ivfaen  dinner  timtB  i^  <hNm,  ov^t*«h 
equal  €ft.  Dmin  the  bott^f  w^U>  ind  dM  y^«r 
^lioos  of  «i^liilOA  in  cMt&nM.  B^d  tip  ^tfe  iq 
WKtkn  i'hSM,    (Set  9iU<!ei.) 

.  This  ii  all  Mtffi^^ft  whi^h  i«  t#ctiri«d  td  from 
ecoiiDiilbiOal  ptrincipleti  when  there  it  mj  Shimon 
itft^  Let  it  C00I5  out  it  nicely  into  hearts>  or 
aqnare  iMengH.  These  decorate  with  fillotti  6f 
anohoficB^  piekled  cueuisbersi  fine  eapers^  lind 
ikbopped  cggs^  to  which  you  add  t  fcw  Hearts  of 
iattocoi  Then  nse  h  rinmuladi.  (See  Saiieiw.) 
If  yon  should  haTe  some  jelivi  make  a  kind  of 
MoS^omMie.  Takd  a  fetr  spoonfuls  6f  iril,  with 
im  eqaal  quantity  of  jdly  seasoned  with  pepper^ 
•alt,  and  ohoppod  ravigiiite.  Beat  all  these  ovet 
tiw  ice^  till  they  be  of  a  white  colour^  and 
decorate  yoor  sailed  with  this  pMymutU^f  and  % 
few  lumps  of  jelly.  Beware  not  to  make  any 
of  those  decorations  that  will  tumble  down.  ^ 
fjlain  good  sallad  is  eat  in  preference  to  any 
olher*.  Gland  deeomtions  are  intended  to  oMtf^ 
nent  the  centre  of  the  table,  whereas  what  h  td. 
be  eat  must  be  plain  and  good.  Avoid  abo^e  all 
things  intro^upiog  artificial  colours.    Nature  has 
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supplied  you  tvith  nasturtium,  red  and  tHiitc 
b6|et-root,  beans  of  two  colours,  white  and  green;; 
with  chervil,  tarragon,  pimpernel,  &c*  besides 
you  ha?e  white  or  yellow  omelettes.  .Never  put 
any  fish  in  a  sallad  of  fowl,  for  if  the  fowl  tastes 
of  fish,  what  will  you  hav^  your  sallads  maigres 
taste  of?  In  summer  time  you  have  asparagusi 
artichoke- bottoms^  cauliflowers,  &c« 

Salmon  is  also  cooked  in  dififerent  other  ways, 
which  ought  not  to  be  done.  This  fish  being 
.oily>  will  not  admit  of  those  many  metamorphosis. 
'  I  have  seen  saImon*pies  sent .  to  table, .  petty 
patties,  and  scollops  of  salmon  in  paper  cases^ 
croquette  ditto,  and  bonne  morue^  all  which 
entries  are  good  for  nothing,  and  the  best  proof 
<^  the  truth  of  this  assertion,  is,  that  no  one  wiH 
ever  taste  them.  If,  notwithstanding  you  would 
wish  to  try,  the  process  is  the  same  as  for.  dres* 
sing  turbot  or  haddock.  However,  if  you  will 
follow  my  advice,  you  will  never  attempt  any 
other  entries  than  those  herein  described. 

N?  Q.^^Saumon  a  la  Gen4uoise. 

You  must  scale,  empty^  and  wash  your  sal- 

mon  clean. '  Then  £>llow  the  method  indicated, 

(BrocAetf  ]^?  2.)     The  sauce  is  exactly  th« 
lame.   •'--/•• 
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N?  J.-^Saufmm^  sauce  malelotte. 
Make  a  marinade  in  which  slew  your  salmon. 
When  it  is  done  pick  off  the  scales  carefully* . 
Pour  the  marinade  over  the  salmon  to  keep  it  hot. 
Then  make  a  sauce  matehtte  in  the  following 
manner.    Reduce  two  hottles  of  red  wine  to  one ; 
put  a  good. beat. of  butter  and  two  spoonfuls  of 
flour  into  a  stew-pan^  and  make  a  raux.    When 
it  begins  colourings    throw  four  or  six  onions 
into  your  rauXy  and  then  let  them  melt.    Then 
moisten  with  your  wine  ;  add  a  few  8]X)onfuls  of 
marinade  in  which  you  have  been  stewing  your 
salmon^  the  trimming  of  mushrooms,  a  bunch 
of  parsley  and  green  onions  well  seasoned ;  a 
small  piece  of  glaze,  season  the  whole,  and  put 
a  little  sugar  to  correct  the  acidity  of  the  wine ; 
drain  the  grease,  and  keep  your  sauce  thick.    In 
case  it  should  not  be  thick  enough  to  mask  with, 
use  a  lump  of  butter  kneaded  with  flour,  and 
some  butter  and  a  heurre  d*anchois  (see  Sauces) 
with  the  juice  of  a  lemon.     Drain  your  fish,  and 
mask  it  with  your  sauce,  after  having  drained  it 
through  a  tammy. 

£STUR6£0K<. 

•  • 

N?  1 . — Esturgeon  h  la  broche. 

*    Fasten  your  sturgeon  on  the  spit.     Then 

Y  4 


make  a  i^m(ia^  vi^  CWWfri  fi?)*^*^!  onwnt, 

rppt?  of  parsley,  J^J^ttej",  pj^c^,  ^■.'  Sffw  all 

HP^  ft  ^  h»?t9  yoijr  ^^|^  ^J^j^st  resting.    ]^^  j^ 

re^up?  with  par^  ^  i3^  mrm^^t  W<*  ^H  ^l 

?^  tp  ^  .j()|P9  b«»ter  ?i»d  a<jur  k«wdp4  teorrtw* 
a?*"??  fif  ft  ^pw-  Thif  §^^f^.  m«^  ^  ^iffe  fo*» 

m^.^  *?p  it  tp  ««v*  )WM?  ^iit 

N?  2. — Esturg^on  aufour. 

F<^^ich  BW""  Pttt  ioto,  9  v#9)$l  la»ge  fin^gh  (9 

IRPP"**  *°  We^«t  Hi  g?tUBg  tftq  h^b  »  fl9V»«5' 

your  sturgeon  is  done,  have  yoijr  «»BP«  flVfWP  M 
above,  and  use  it  to  mask  your  fish. 

N?  S.'^Esturgeon  h  la  Ude. 
Boil  your  sturgeon  in  an  eau  de  set.    When 
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•kbr  vjitf^iMr.  Whfm  it  m  htlf  K^iictd,  y^Q  pii; 
fa  aix  epQonfiils,  or  nther  %  qwolity  prappti- 
liQAati  tp  th«  9iae  of  tfie  fiib,  «f  v^ioy^*  Mf  • 
iyiiwfiil  1^  ^onc^j  •  ycfy  krgt  lump  of  iNittw, 
with  lalt  ftiul  peiqi^rf  Work  t|ii«  saiiee  veil « 
limn  your  Rth,  .aad  moii  it  with  di*  sftMe*  I» 
iQvdct  tp  keep  it  thiek  and  white,  »ix  vritb  it 
It  little  thiek  orMin. 


Wh|9n  you  htvp  8oip6  masted  tfurgten  ra^^ 
ioroed,  yqii  ausl  oiind  to  kmp  it  to  aMike  % 
Uamfii€H».  Pcnu  aoeoe  roand  piMea  wictly^ 
and  put  tham  into  a  rature  ik  Umifi$eit€j  ta 
which  you  add  a  little  chopped  paraky,  aud  the 
juice  of  a  lemon.  This  blanquette  is  sent  to 
table  like  all  oib(^\^  \fj^^  vplqtf,  vfni,  or  a  ca$se* 
rok  au  m«   « 

It  y W  bwf?  ai^y  itmgWA  Jpft,  w4  tb»t  U  b# 

5^t  pe<mirwg  t^  l>e  |)igh  «»f on?4  viH  ^dmit^  wig 
flf  ^h  fi(f r(yne^  si^^wt.    (§»e  Simper) 

'  N?  6.— CVo^tie/#e^  <f ir^fur^eoit. 
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when  fresh  it  is  as  white  as  the  finest  veal. 
If  it  be  red^  there  is  nothing  to  be  done  with  it 
If^  when  there  is  any  returned^  you  should  find 
it  very  white^  and  that  there  should  not  be  a 
suflfeient  quantity  to  make  a  croquette,  make 
jsmall  timbaites  (see  Pastry),  cut  the  sturgeon  into 
idice,  and  put  them  into  a  sauce  similar  to  that 
indicated  above.  (N?  6.—7hnbaUes  de  Turhat.) 
After  having  cut  enough  fish  into  dice  to  make 
your  croquettes,  take  a  veUmti  reduced  and 
isome  mushrooms  cut  into  dice^  to  which  add 
a  small  lump  of  butter,  salt,  &c.  and  lay  your 
fi^h  in  that  sauce.  Let  them  cool,  and  then 
dip  them  into  crumbs  of  bread  as  prescribed  for 
other  croquettes.  Serve  some  fried  parsfey  ia 
the  centre  of  the  dish. 

€0D.      CABILLBAU. 

N?  1 . — Morue  fraiche,  dite  Cabilleau  h  la  sauce 

dux  Huitres. 

After  having  emptied  your  cod,  you;  must 
open  the  white  skin  of  the  belly,  and  wash  it 
carefully  all  along  the  bone,  that  there  be  no 
blood  at  all  left.  Mind  that  your  fish  be  abso- 
lutely white.  Then  lay  it  in  a  fish  plate  with 
feau  de  seL  Do  not  boil  it  too  long,  for  it  * 
wouM  become  soft.    When  done  drain  it  and 
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fend  it  up  on  a  cleai)  cloth,  garnished  Mrith  ppfiv 
sley.  The  sauce  aux  hdtres  (see  Sauces)  to  be 
sent  up  in  a  boat« 

]S?  2. — Cahilleau  d  la  Crime. 

Prepare  and  boil  your  cod  as  above.  But 
after  having  drained  it,  take  the  skinoff^  and 
fnoMk  the  fish  with  sauce  h  la  crime*  (See 
Sauces.) 

N?  3, '^Escalopes  de  CabiUeau  en  bonne  Mnwe^ 

This  is  an  entrie  de  desserte.  If  yoa  have 
eny  cod  left,  take  up  the  scollops,  by  which  is 
meant  that  you  take  off  all  the  skin  and  the 
bques.  You  have  a  sauce  h  la  crimen  en  tnaigre 
(in  Lent,  or  on  a  fast  day),  and  englras^  you  take 
three  spoonfuls  of  b^chamelle,  a  good  lump  of 
butter,  and  work  that  sauce  over  your  stove,  and 
season  it  with  pepper  and  salt.  When  your 
sauce  is  well  mixed  with  the  butter,  you  put  in 
your  scollops  ;  stir  them  well  that  the  sauce  may 
be  imbibed  all  round  the  fish.  Let  the  fish  stand 
a  moment  till  it  be  cold,  then  make  a  bord  de 
plat  with  slices  of  bread  fried  in  butter.  Dish 
your  scollops,  level  them  smooth  with  your  knife, 
dust  them  over  with  crumbs  ^of  bread,  baste 
them  with  butter;  repeat  both  these  operations, 
use  the  salamander  to  give  ypur  fish  a  colour. 


fjid  ^f rve  up  with  toant^  of  hv^^  ^e  rMmiji 
one  oblo^  &c« 

^?  4,— f^p/  on  i^en#  d" Escalopes  de  Cabitteau  ik 

l(iCr4me. 

.  This  19  another  aUrie  de  -dwert^^  but  the 
tfftme  ^s  tlisit  above^  it  is  as  good  aa  if  it  w€i« 
.made  fredb,  as  mqst  nlwuya  be  tbf  aiae  Wban 
there  is  any  company  invited.  Make  the  aame 
sauce  as  for  that  above,  only  keep  it  a  little 
thinner.  Yourtiofoti  vent  being  nurrl^ed  in  a 
disb^  you  put  in  your  seoUopss  only  wbap  you 
ar^  going  to  send  your  dinner  up,  ^ti  nu%yf 
you  us^  tbe  mw^  h  la  cr^me.    (Se#  Sauces  ) 

N?  a. — Escalope^  de  Morue  fraiche  h  la  Molttre 

^H6tel 
Make  a  truUire  dhdtel  (see  Sauces),,  into  which 
put  your  scollops  ;  season  them  pretty  high,  and 
ivith  the  addition  of  the  juice  of  ^  lemon.  Send 
them  up  to  table  quite  hot,  for  a  cold  dinner  \% 
good  for  nothing. 


MO&UE    SALIBE* 


N?  L^Morue  saUe  h  la  Mcdtre  dBdtel 

Before  you  boil  your  6sh  draw  out  the  salt* 
That  which  has  a  black  skin  is  n^ckon^  ^e  best 
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ik^gim^fBt  LM  it  W  done  ito  n  l»rg0  vatatl^ 
that  it  mif  be  at  eaae>  but:  do  not  let  it  boiK. 
The  «Miiwit  it!  is  bttgtnning  ta  boil^  taW  it  <rfl£ 
ftom  diQ  fire^  and  keep  it:  ia  Ibe  water  wdL 
epimcKt;.  it  tlien  wUl  be  tende*^  but  if  it  afaaolill 
bott  U.  wiU  ha  toMgh  mA  tbr^ady.  Mark  m> 
iM^re  iih6t€l  mtth  »  good  knitp  of  butter^  ». 
spoonful  of  flour^  fSvw  er  five  apeonftila  of  water^ 
and  a  little  salt.  Now  taste  your  fish^  and  if 
required  put  a  Kttle  itiore  salt  and  peppef  •  Then 
put  it  on  thfa  fire  aflffttn^  wtbo«t  allowing  ie  to 
bM)»  When. your  sauce  bc|^a»  \ty  tbaslfeti^  w€N^kr 
it  well  that  it  oos^  bft  aaore  imIIow;  Have  some , 
parsley  chopped  ^ery  fine,  mix-  a  pinch  of  it 
with  a  little  glaze  and  the  juice  of  a:  lemon* 
Then  Caste  your  sMite.  H:  it  be.  toa  bpown^  pet 
iei  a  Uttlfr  tbidb  creaos,  wbioh*  mil  at  emee  oMdce 
it  lebitet  and  nore)  meUew*.  Take  off  die  skia 
aadr  bent eofi  your  fidb,  tad  pa*  it  into' the  seeci^-! 
sbdkini^  ilr  gently^  fitar  iMtr  <A  boreaking  it*  Send 
itiop  either i»  a.  vol  aunent^  or  ]».  adeep^^bslit 
with  croutons  de  Jeuilletage.  - 

AsTm  having  drawn  out  the:  salt^.  and  done 
yeut  fiab  ar  above,  yoa  pomMi  twaor  three  heads' 
of  gariick^   which,  you  throwi  iato  a  stew^fHn* 
with,  twa  spocmfob  o£  oilj.  a.  laiapt  ef  biittei^: 
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■oBie  «ilt,  aiui  whole  pepper.  Then  keep  ihak« 
11^  the  stew-pan  with  its  contents.  Put  in  your 
salt  coll  qaiie  hdt^  and  keep  shakiikg  till  the 
whole  be  Well  inixed  together.  If  you  should 
find  that  it  be  not  hquid  enough,  add  a  little  oil^ 
and  a  spoonful  of  velouti^  Such  entries  require 
being  high  seasoned^  and  will  itiduce  your  guests 
to  seild  the  bottle  round  freety» 

K?  3. — Morue  saUe  h  la  CrAne. 

THfi  same  process  as  above.  fSee  N?  4,  Gi- 
Kllemi*)  You  may  send  it  up  to  table  in  a  volau 
vent,  or  a  hord  de  plat  panncy  &c. 

N?  4. — Mortie  salde  h  la  bonne  Femme. 

This  is  the  same  thing  nearly  as  in  N?  K 
Only  yott  boil  some  potatoes,  let  them  stand  till 
tiiey  be  cold ;  turn  them  into  corks,  and  then 
cat  them  into  tound  slices  much  about  the  size 
of  half  a-crown  piece,  which  serve  .  with  the 
mmite  it  la  maitre  d'hdteL  Taste  and  season 
welK 

N?  5* — Morue  mlie  h  la  Lyonaise. 

Trb  same  manner  for  ever  of  dressing  salt 
fish.    Cut  some  onions  into  dice,  which  you  fry  ' 
in  bniter  till  they  be  very  brown.     Dust  tliem 
over  with  a  little  flour.     Moisten  with  broth,  if 
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en  gras;  and  if  en  nudgre,  with  bouillon  d^ 
jfoisson,  or  sweating.  Let  the  onions  be  well 
done;  drain  them  well,  and  season  them  the 
same.  Now  mix  a  good  lump  of  butter^  put 
your  fish  into  the  saiiee  and  serve  up  quite  hot. 

N?  S.-^JMorue  saUe  h  VAngloise. 

Draw  out  the  salt,  as  abore,  in  the  French 
way.  Have  some  parsneps  well  done^  which 
you  dish  round  your  fish.  Boil  a  few  eggs  hard^ 
chop  them^  and  throw  them  into  a  sauce  au 
heurre,  which  send  up  in  a  boat. 

WHITINOS. 

N?  l.—Merlans  pannAf^  grillis. 

* 

Empty  your  whitings,  scale  them,  but  mind 
your  preserve  the  liver,  which  is  very  delicate. 
When  you  have  washed  and  wiped  them  cleail, 
slit  the  back  on  both  sides.  Break  and  beat  the 
yolk  of  an  egg  with  a  little  salt  and  pej^n 
Now  take  a  brush,  and  rub  your  whiting  over 
with  this  omelette.  Then  dip  your  fish  into 
crumbs  of  bread,  next  into  melted  butter,  and 
crumbs  of  bread  again.  Broil  it  of  a  line  colour, 
and  serve  it  up.  The  sauce  is  to  be  sent  up 
separately  in  a  boat,  whether,  it  be  a  nfoiftn , 
d*Mtel,  a  b^rre  d^anchok,  a  moucs  bUnchi^  &c» 


SSv 
yoof  Mtiittti^g'  WoxAd  itot  proftf  piktiiih  «tfd  ttX 

A(%er  having  scaled^  emptied,  and  washed 
your  whitings,  take  up  the  6 1  lets.  Parez  them 
niotfty  cfn  botti  txiety  Without  ditiiiisfgidg  tRe^^kita. 
Gtttf  ^Ach  flffet,  sMd  tiM  Mtn«iWtf«r  hnlit^  eqte! 
pi«dMr,  Md  pdt  iUeor  into  tat  esttttm^pAtt  #Hft 
a  hvt  aft«lk^orp«rsfey,  a  few  &haldtir,  ilIsV  ^ht^, 
salt,  pepper,  and  tfte  juiee'  of'  tf  fettiWn;  K^ 
stirring  the  whole  in  the  lemon-juice.  Let  it 
marinade  for  about  tbiCB  Ivours.  You  then 
drain  your  fillets  on  a  clean  towel.  Now  beat 
the  whites  of  i^6  eg^,  so  that  they  may  stick 
td  tfiur  Mfetsi  tAxit  mana  atsstHbk  dt  BMHff  ntd 
fi0tfr  dip  fove  iHlatt  ikitdtl^  wfiMHP  <# ^^, 
the  «iniafb#  of  br«iid  ata<#  >fitfitt-,  iMttl'  fiy  tA^ 
ifvtolei  #haM  vMMKM  oiiA|f>,  irt  ttoty  liMf  <Mi4iitig; 
thi«  it  tnif  be  sfetl^iAl' ujf  htotj  wftik-  tf  p^ArM 
Mutt^    (SbiSMICfes«y 


?  3t— <iiieiM&f  d$  Merlmun 

Tfew  fttttt'iMrOtieto  aii  ^r  oflief  qtumikih:  *Bi^ 
mtetuHHT  aft*  i/tki  Mt^  Toi» ma>^ iriddea  va&If 
ndMil^'  of  ^M^Hfef*  ^tk  qwf/ieiBes'  of' WUitltoj^ 
su^>a^^frt«NiK^a^fjtfS%MtMiA»  hi?  a  «0l(iu«vilkf« 
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m  tasserble  an  ris,  and  houdins  which  you  have 
poached  and  made  cold.  Brush  them  over  with 
an  omelette  and  crumbs  of  bread,  and  fry  them. 
Serve  untler  an  Italierme  rqfin^e  with  a  good 
lamp  of  butter^  &c« 

N?  4. — Boudins  de  Merlan  h  Id  Tide.  , 

Make  z  farce  h  quenelles,  as  for  other  qite^ 
fielles.  Take  the  eggs  of  a  lobster,  which  pound 
well,  and  strain  through  a  sieve  with  a  little 
butter.  Mix  welllthe  whole  with  your  yjirce  it 
queneUes.  Then  mould  two  houdins  of  the 
diameter  of  your  dish,  if  it  be  a  round  one,  of 
the  same  length  if  it  be  not.  Poach  them.  When 
they   are  done,  drain  thein   on  a  clean  towel,  ^ 

let  them  stand  to  cuol  that  they  may  become 
firm.  You  then  have  the  tail  of  a  very  red  lob- 
ster, which  you  have  preserved  very  red,  scollop 
the  tail  in  several  pieces.  /  Now  slit  the  houdins 
and  introduce  those  pieces  jo(  lobster,  the  very 
same  as  if  you  were  making  a  conti,  observing 
to  put  the  red  part  upward.  When  your  houdins 
are  equally  decorated,  lay  them  in  a  dish,  which 
you  cover,  and  lay  them  for  a  moment  in  the 
hot  closet  in  order  to  keep  the  houdins  hot.  With 
respect  to  the  sance,  take  two  spoonfuls  of  sauce 
toumdef  which  reduce  with  an  eqiial  quantity  of 
consomm4,  and  a  thickening  of  two  yolks  of  eggs. 
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Work  your  sauce  with  half  a  quarter  of  a  pound 
of  butter,  well  seasoned  with  very  little  pepper^ 
salt^  and  a  little  lemon-jutce.  Keep  your  sauce 
rather  liquid^  ip  order  to  mask  the  intervals 
between  the  ^  boudins,  and  the  contis  of  lobster. 
If  you  will  pay  any  attention  to  the  making  of 
this  entrie^  besides  a  very  pleasing  appearance, 
it  will  be  found  a  relish. 

N?  &. --Filets  de  Medians  h  la  Maitri  d'Hdtel. 

Take  up  the  fillets  of  four  whitings,  after 
having  washed  them  clean.  Cut  each  filUt  ia 
'two,  brilsh  them  with  yolks  nf  eggs,  seasoned 
with  pepper  and  salt,  and  next  with  i  melted 
butter.  Broil  them  of  a  fiae  brown,  dish  them  en 
mirotofiy  and  mask  them  with  the  matire  d'hdtel. 

N,  B. — Fillets  of  whitings  never  answer  when 
sautdsy  as  they  have  not  substance  enough,  and, 
altogether,  I  do  not  approve  of  their  being 
dressed  in  that  style. 

N?  6. — Paupiettes  de  Filets  de  Merlan. 

Take  up  the  fillets  of  your  whitings,  and  parem 
them  equally.  Spread  some  ^arce  it  quenelles 
over  the  white  side ;  then  rollyour  fillets.  Erect 
a  small  dome  with  some  of  the  same  farce^  in 
the  dish  you  mean  to  send  up  your.fish  in.  Lay 
one  row  of  fillets  round  the  dish.  Putjarce 
enough  to   support  the  second  middle  row,  and 
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finally  put  one  or  three  fillets  in  the  centre  of 

the  dish,   according  to~  the   room  that  is  left. 

Powder  over  with  a  little  salt,  then  cover  your 

fish  with  buttered  paper,  that  your  fillets  may  be  \ 

baked  without  getting  dry.    They  will  be  done  j 

in  the  course  of  twenty  minutes.     Then  take  i 

them  out  from  tlieoven,  and  wipe  the  dish  clean. 

Put  a  good  lump  of  butter  into  an  Italienne,  \ 

with  a  little  beurre  (Tanchois,  work  your  sauce^  i 

season  it  well,  and  mask  your  fillets  with  the 

sauce.     En  maigre  you  only  use  a  maitre  d'hdtel 

maigre.    (See  Sauces.) 

N?  7* — Merlons  entiers  au  gratin. 

After  having  scaled^  emptied,  and  washed 
your  whitings,  you  wipe  them  clean.  Mind  not 
to  lose  the  liver.  Take  a  silver  dish  if  yoU  hav^ 
one,  if  not  a  baking-pan.  Rub  the  bottom  over 
with  butter,  dust  over  s^\^  parsley  and  mush- 
rooms chopped  very  fine,  over  which  lay  your 
whiting^.  Then  take  some  rasps  of  bread,  that 
•re  not  burnt,  and- powder  them  over  your  whit- 
ings^ with  a  little  pepper,  salt,  and  nutmeg; 
H>eii  again  dust  them  over  with  sweet  herbs; 
kiaiaely,  parsley  and  mushrooms  chopped  very 
fine.  (If  shalots  are  approved  of  you  may  ^dd 
«ome.)  Next  lay  small  lumps  of  butter  on  yoqr 
whitings,  and  pour  over  them  a  glass  or^  two  of 
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\¥liite  wine,  and  bake  them  in  a  hot  oven.  They 
will  be  done  within  a  quarter  of  an  hour,  or 
twenty  minutes,  according  to  their  size.  Serve 
them  up  with  the  juice  of  a  lemon,  and  no 
other  sauce.  This  is  a  very  palatable  dish^  but 
common* 

N?  8. — Merlans  JHts. 

According  to  the  French  fashion  we  do  not 
flay  the  whitings ;  we  only  slit,  and  then  fry 
them  in  very  hot  dripping,  and  serve  them  with- 
out any  sauce.  In  England  you  take  off  the 
skin^  and  fasten  the  tail  in  the  mouth  ;  and  dip 
them  into  an  omelet te,  then  in  a  little  flour  and 
crumbs  of  bread.  You  fry  them  of  a  fine 
colour,  and  serve  them  up  on  a  cloth,  garnished 
with  parsley,  and  send  the  shrimp  sauce  in  a 
boat. 

SOLLES. 

N?  l.^Solles  au  ff^ater  Sachet. 

Take  some  very  fresh  soles ;  scale  the  white 
side,  and  skin  the  black  one.  Empty  all  the 
intestines  and  wash  your  fish  in  several  waten. 
When  they  are  quite  clean,  boil  them  in  a  waier 
suchelf  which  is  made  as  follows. 

Take  some  roots  of  parsley,  which  cut  into 
slices  as  for  ^julienne,  about  one  line  thick  aod 
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one  inbh  long.  Put  these  roots  into  some  water 
with  a  burich  of  parsley,  green  onions,  thyme, 
bay-leaf,  and  a  little  salt,  and  let  them  stew  for 
an  hour.  Then  stew  your  soles.  When  they 
are  done,  have  ready  some  leaves  of  parsley, 
(without  stalks)  which  have  boiled  separately  in 
salt  and  water.  Drain  your  soles,  that  the  par- 
sley-roots, cut  into  slices  above-mentioned  may 
stick.  You  then  put  your  soles  into  a  tureen, 
or  a  deep  dish,  with  some  of  the  liquor  in  which 
they  have  been  stewed,  and  which  you  drain 
through  a  silk  sieve.  Throw  in  the  roots  of 
parsley  and  the  leaves,  and  send  up  your  potage 
without  any  bread  in  it ;  but  in  a  separate  plate, 
3end  up  a  few  slices  of  rye-bread  and  butter.  Thi^ 
must  be  salt  like  sea  water. 

Perch  may  be  dressed  in  this  manner  i^sot 

N?  2. — Paupiette  de  Filets  de  Solles. 

See  paupiette  de  Jilets  de  merlons*  The 
farce  must  be  made  of*  carp,  or  of  whiting.  Th^ 
meat  of  soles  not  blending  with  other  ingredients. 
You  may  retain  the  skin  on  your  soles,  provided 
you  scrape  them  well.  You  dish  alternately  a 
white  fillet  and  a  black  one,  so  that  they  lool; 
better.    The  same  sauce  as  for  the  whitings^ 
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K?  i.^Filetide  Solks  saut^  a  la  Rcmgottif. 
First  scale  your  soles^  and  wash  them^  but 
•do  not  empty,  them.  Take  up  the  fillets ;  by 
running  your  knife  between  the  skin  and  the 
filiet,  and  leaning  pretty  hard  on  the  table,  yoft 
are  sure  they  come  off  very  neat.  Cut  them  in 
two*  Mark  them  in  a  scnit^  pan  with  some 
clarified  butter,  and  dust  them  over  with  pepper 
and  salt.  When  dinner  time  is  come,  sautex 
them  over  a  very  brisk  fire,  turn  them  over,  and 
then  drain  them  on  a  sheet  of  white  paper.  Disk 
them  either  en  couronnei  or  en  nuf^cn.     Covet 

• 

them,  and  keep  them  hot.  Do  not  fbi^et  to 
jdrain  the  water  issned  from  your  fillets  befbra 
^*ou  pour  your  sauce  over  tliem.  (See  SauoeSi 
ravigotte  a  la  cr^me.) 

N?  4. — Filets  de  Solles  a  la  Orlie. 

The  same  process,  and  the  same  sauce  as 
above.     (See^lets  de  tntrlans^  N?  2.) 

N?  5 •-^Tlmhalles  de  Filets  de  Solles  h  la  Vini^ 

tienne. 

When  you  have  served  Boles,  either  fried,  or 
boiled,  you  must  preserve  a  sufficient  quantity  to 
mak^  an  entree  on  the  following  day.  Pare% 
well  the  skill,  cu'  the  Tneat  into  small  sq>)are 
:^}iets  first,  and  then  into  sniall  dice.    Tiike  t^ro 
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spooDfuls  of  hichameUej  which  mix  with  a  lump  I 

of  very  fresh  hutter ;  add  to  it  a  little  pa^rsley  1 

chopped  very  fine^  a  tea-spoonfiil  oi  camce  (from 
Mackay*s),  half  a  tea-spoonful  of  elder  vinegar. 
Keep  the  whole  hot,  without  boiling.     Put  youy  , 

small  dice  of  fish  into  this  sauce,  season  it  witl^ 
pepper  and  salt;  fill  the  little  timballeSy  and 
verve  up  quite  hot. 

N?  6.— Vol  au  Fent  de  Filets  de  Solles  h  Id 

CrAne. 

This  is  another  entrde  de  desserte.  Parez  thq 
nkin ;  cut  your  soles  into  round  pieces  of  the 
aize  of  about  ha1f-a-crown.  Then  en  maigre^ 
have  a  sauce  a  la  cr^me,  and  en  graSj  t^ke  four 
spoonfuls  of  bdchamelle,  mixed  with  a  good 
lump  of  butter,  a  little  salt  and  pepper.  Let 
your  sauce  be  made  hot  without  boihng,  put 
your  soles  into  tlie  sauce,  and  the  whole  fish 
and  all  into  the  pol  au  vent.  The  sauce  must 
l>e  kept  rather  thick. 

N?  7. ^Filets  de  Solles  h  VAurore. 

Take  up  the  fillets  of  four  soles ;  skin  them 
pn  both  sides.     Now  that  you  have  ready  di  farce  ^ 

a  quenelleSj  made  of  whitings,  introduce  the 
eggs  of  lobsters,  to  make  it  look  reddish.  Spread 
this  ^rce  over  each  fillet,  then  roll  them  in  th 
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same  manner  as  the  paupiettes.  Then  skewed 
them  with  silver  skewers^  three  to  each  skewer  \ 
dust  a  little  pepper  and  salt  oyer  your  fillets. 
Season  the  farce  rather  high.  Lay  your  skewer-? 
ed  fillets  in  a  baking-pan^  cover  them  with  layers 
of  bacon^  and  bake  them.  When  they  are  done, 
take  ojSr  the  skewers,  parez  the  farce  that  has 
over- reached,  and  dish  them  neatly.  With  that 
part  of  pounded  lobsters'-eggs,  which  you  have 
kept  aside,  mix  two  spoonfuls  of  sauce  tawm^e, 
void  of  grease,'  with  a  good  lump  of  fresh  butter; 
drain  the  whole  through  a  tammy,  in  order  that 
your  sauce  be  thin.  Add  to  it  a  little  beurre 
d'anchois,  with  pepper,  salt,  and  lemon-juice. 
Keep  your  sauce  hot,  and  mask  your  fillets. 

N?  B.-^Solles  h  la  MiromesniL 

Take  three  soles,  which  scale  on  both  sides^i 
and  empty  them  nicely  without  too  much  affect- 
ing the  flesh.  Make  an  incision  on  the  black 
side.  Fry  them  without  dipj)ing  them  into 
flour*  When  they  are  done,  drain  them  on  9, 
clean  cloth;  open  the  place  where  you  have 
already  made  a  cut ;  cut  the  bone  near  the  head 
and  the  tail,  and  draw  it  out.  Let  your  fish 
cool.    Make  a  maitre  d^hdiel  cold,  that  is  to  say^ 

•  •  • 

mix  a  lump  of  butter  with  some  parsley  chopped 
ycry  fine,  pepper,  salt,  and  the  juiceof  a  I^moq* 
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Divide  that  butter  into  three  equal  parts,  and 
put  each  inside  of  the  opening  of  the  soles, 
close  the  opening,  and  make  the  whole  stick  by 
means  of  the  yolk  of  an  egg,  put  a  few  crunftbs 
of  bread  at  the  joint.  Then  dip  your  soles  into 
an  omelette  of  two  eggs,  and  next  into  crumbs 
of  bread,  equally  on  all  sides.  When  dinner 
time  is  come^  fry  your  soles  in  hot  dripping. 
They  are  done  as  soon  as  they  have  got  a  colour. 
The  sauce  is  found  in  the  sole  itself.  This  la 
ivhat  we  call  in  France  an  entree  bourgeoise. 

"N?  9. — Aspic  et  Salade  de  Filets  de  Sol/es;    ' 

It  is  occasionally  requisite  to  dress  soles  on 
purpose  to  make  either  aspics,  or  a  sallad ;  in 
which  case  it  is  better  to  fry  therii  with  the  skin, 
than  to  take  up  the  fillets  and  to  sautez  them. 
When  they  are  fried  the  fillets  come  off  neater, 
and  without  any  scum.  If,  however,  you  have 
sent  up  to  table  an  entrdCi  or  a  dish  of  fillets  of 
soles,  that  has  been  returned  untouched,  you 
may  make  a  salade  with  them.  Parez  your 
fillets  nicely.  Contrive  always  to  procure  some 
green  sallad,  of  any  sort,  to  dish  them  with. 
Nature  will  always  supply  you  with  agreeable 
colours,  without  your  ever  painting  whatever  is 

intended  to  be  eat.     I  like  to  see  a  bed  of  fresh 

• 

fi^llad^   or  of  mustard  seed,  on  a  dish.    Then 
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lEth  faar  fillets  en  ndro/ton;  ornament  them 
wnA  beet-root,  nastartium^  small  white  onions 
-stewed,  cliervil,  pickled  cucumbers,  red  turnip^ 
vedishes ;  but  above  all  things,  take  care  not  to 
lose  time  in  ornamenting  your  salades,  and  that 
the  sauce  be  not  poured  over  the  decoration, 
(The  sauce  for  a  sallad  is  to  be  found  at  the 
article  of  sauces  fraides,  or  cru^.)  The  aspic 
dtjileis  de  soUes^  is  hardly  admissible  except  at 
balls,  when  the  multiplicity  of  dishes  may 
require  their  being  introduced ;  but  in  general  it 
is  but  a  very  indifferent  article.  (See  Sauces 
mspic^)  First  brush  the  mould  all  over  with  oil, 
put  a  little  aspic  in  a  mould  to  acquire  a  sub- 
stance ;  when  the  aspic  is  chilled,  do  whatever 
your  skill  and  ingenuity  may  suggest.  This 
.work  is  only  a  theoretical  treatise,  wherein  it 
is  impossible  to  detail  what  relates  to  taste  alone. 
Use  a  little  liquid  to  stick  what  you  have  deco- 
rated. When  you  have  completed  this,  put  it  in 
the  ice.  When  become  a  solid  substance,  put 
a  little  aspicy  which  let  get  into  jelly.  Then 
place  your  fillets  ;  stick  them  together  befbn 
you  fill  the  moul<l ;  when  they  are  quite  sdid, 
£11  the  mould,  and  when  the  contents  are  be- 
come solid  also,  rub  the  mould  outside,  with  a 
towel  dipped  into  hot  water,  that  it  may  empty 
and -turn  neater. 
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N?  lO.-^Craquettes  de  Fillets  de  SoUes. 
Several  books  mention  croquettes  demiumon^ 
croquettes  de  mofuej   which,    indeed^   are  not 
eatable.    Sturgeon  and  soles  are  the  onty  two 
^fiorts  of  fish,  that  have  a  sufficient  firnmess  to 
allow  their  being   made  into  crequettes.    The 
more  a  fish  is  presented  to  the  fire,  the  more  its 
taste  becomes    unpalatable.      With    regard   to 
'i^[^&  croquettes  o(  %o\es,  reduce  your  sauce,  throw 
yotir  small  dice  into  the  sauce,  season  them  wdl, 
und  put  the  whole  preparation  in  the  ice.     Whea 
<!o1d,  cut  them  into  equal  parts  on  a  dish.     Roll 
•them    either  round,    or  oval,    but    never  into 
pears ;  dip  them  into  an  omelette  of  tiiree  eggs, 
two  whites  of  which  you  have  laid  aside,  witfa'i 
little  salt,  and  then  into  crumbs  of  bread.     Dip 
'them    once  only  into    the  omelette  fried,  and 
serve  them  up  with  crisp  fried  green  parsley. 
En  maigre  you  make  a  sauce  d>  la  cr^me  ratiier 
thick.      En  gras,    take  some  veloutd  well   re- 
duced, a  little  butter,  pepper,  and  salt,  and  do 
Us  indicated  above  to  the  other  croquettes. 

N?  11. — Itlets  de  Solles  a  la  Turque. 

Take  off  and  sautez  the  fillets  as  indicated 
(^Entr^es  de  Solles) .  You  have  some  rice  swel led, 
and  made  soft  in  good  consomm^\  mix  it  with  a 
few  spoonfuls  of  good  velout^,  to  put  in  the 
paiddle  of  the  dish :  this  rice  must  be  thick^  in 
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order  that  it  may  be  dished  in  a  pyramid.  To 
mask  the  soles^  take  three  spoonfuls  of  veUmt^y  ' 
a  good  lump  of  butter,  a  tea-spoonful  of  cavice^ 
a  little  salt  and  pepper.  Work  thid  sauce  welU 
and  mask  the  fillets  only.  The  rice  is  to  form 
the  centre  of  the  turban,  as  implied  by  the  title. 

HARENGS-FRAIS. 

Hf:RRiNGS  are  an  excellent  fish  ;  but  the  flesh 
IS  so  delicate  that  no  cook  attempts  to  dress  them 
otherwise  than  broiled  or  fried.  Those  with  soft 
roes  are  the  most  delicate.  You  know  them  to 
be  very  fresh  when  the  eyes  are  very  red,  and 
the  scales  shine  bright.  You  must  broil  them 
over  a  brisk  fire,  but  never  wash  them.  You 
must  empty  and  scale  them  carefplly,  cut  off  a 
small  piece  of  the  tail,  and  of  the  head.  Send 
them  to  table  with  the  sauce  fL  la  moutarde.  (See 
fauces.) 

N?  1. — Laitancesde  Harengs  en  caisse. 

Your  herrings  must  be  very  fresh.  Have  a 
paper  case,  either  round  or  square ;  spread  som^ 
butter  at  the  bottom;  then  open  the  number  of 
herrings  you  think '^proper,  and  put  the  soft  inoes 
into  the  case,  without  breaking  them.  Dqst 
(hem  ov^r  with  a  little  pepper,  salt,  rasped 
bread,  parsley:  chopped  very  fine,  and  put  a  few 
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small  lumps  of  batter  over  them  ;  then  bake 
ihem  in  a  very  hot  oven.  As  soon  as  they  are 
"done,  put  a  little  maltre  d^hdtel  in  the  case,  with 
the  juice  of  a  lemon.  Send  them  up  quite  hot 
and  very  firm. 

GROUBINS.      PIPER. 

This  fish  is  seldom  eat  in  England.  It  is  to 
be  boiled  in  eau  de  sel^  well  drained  and  served 
either  with  sauce  aux  capres,  or  a  mnitre  cTMtel^ 
You  may  dress  it  in  fillets  as  yo«i  do  the  fillets 
of  soles.     It  may  also  be  baked. 

ROUGET.      RED   MUILETS. 

This  fish  although  of  the  same  make  as  tbe 
groudin,  is  more  delicate,  besides  it  is  of  a  fine 
pink  colour,  as  the  French  name  indicates.  It 
is  to  be  stewed  also  in  eau  de  sely  and  serve  up 
with  wasterfitke,  a  maitre  d*h4tel,  or  la  sauce 
aux  capres* 

MAAUEREAUX; 

N?  I . — Maquereau  grille  a  la  Maitre  d'Hiitel. 

Mackarel  is  a  fish  generally  esteemed  by  all 
ranks  of  people.  T  he  rich  eat  it  on  account  of 
its  good  savour,  the  poor  because  it  is  cheap. 
It  must  not  be  washed,  when  intended  to  be 
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liroiled.  Empty  and  wipe  it  well/  Open  thcS 
back,  whereiQto  introduce  a  little  salt  and  oiL 
Broil  it  on  a  gentle  fire ;  turn  it  over  on  hotix 
sides  and  likewise  on  the  back*  With  the  point 
of  your  knife  try  if  it  be  done^  by  detaching  the 
bone  from  the  flesh.  Some  people  will  stuff  it 
with  butter  kneaded  with  chopped  parsley^ 
pej^r^  sdlty  and  the  juice  of  a  lemon,  but  for 
a  noblefnan*s  table  it  is  better  to  send  it  up  with 
a  nudtre  cThdlel  fondue.-    (See  Sauces.) 

N?  2. — Maqiiereau  houilli  h  VAngleise. 

When  your  mackarel  have  been  emptied  and 
washed  clean,  put  them  into  boiling  water,  with 
%  handful  of  salt,  and  let  them  boil  very  fast, 
(hat  they  may  be  more  firm.  When  they  are 
done,  drain  them,  and  serve  them  on  a 
cloth  with  green  fennel  all  round.  As  for  the 
sauce, .  bUnch  some  fennel  in  salt  and  vrater. 
When  it  is  quite  soft,  drain  it,  chop  it,  and  mix 
it  wijh  the  sauce  au  beurre.  Gooseberries  are 
also  used  for  the  sauce^  Blauch  them,  when  soft 
lay  them  in  a  hair  sieve  to  drain.  Squeeze  them 
with  a  wooden  spoon,  and  strain  them  though  a 
hair  sieve.  Throw  the  pulp  into  a  stew-pan  with 
m  little  sugaf,  and  when  hot  send  up  your  sauot 
iu  a  boat. 
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K?  S.-^Fileis  deMaquereattx  &  la$te.  Menekctdt. 
Takb  the  filtets  of  three  mackarel,  cut  ymn* 
fillets  into  tiVo.  Parez  them  equally,  season 
them  with  pepper  and  salt ;  then  take  the  yolkt 
of  two  eggs,  beat  them  well  and  rub  your  fillett 
over  with  the  brush  :  dip  them  first  into  cntttibB 
of  bread,  next  into  melted  butter,  and  then  mti> 
crumbs  of  bread  again.  Brdil  them  of  a  fine 
calour,  and  serve  them  up  en  nriroton  without 
being  masked  with  la  maltre  d'MteL 

N?  4. — Fileis  de  Maquereaux  Mutis  h  la  Maitre 

d^mtel. 

Take  the  fillets  of  three  mackarel,  eut  them 
in  two,  mark  them  in  a  santi  pan  with  some 
clarified  butter,  salt,  and  pepper*  At  dinner 
time  sautez  them  on  both  sides.  When  they 
are  done,  drain,  dish,  and  mask  them  vf\1h  Af 
maitre  d*k6teL 

N?  5. — FUets  de  Maquepeaux  a  la  Raviffdte^ 

Setittez  them  as  those  iaboVe,  Fo^  la  rmigMte 
h  la  cr^me.    (Sec  Sauces.) 

N?  G.^^Timballe  de  LaitaAces  de  Maquereaux  h 

la  Seftoni 

T.«  *.«««,.  of  four  ,^  »H^. 
IDo  not  wash  the  fish,  for  the  roes  fheii  wou4^  • 
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turn  black  and  soft.  Mark  your  8X)ft  roes  in 
clarified  butter^  without  any  salt;  cover  them 
with  ihe  butter,  and  either  bake  them  in  the 
oven,  or  let  them  sweat  on  a  stove.  Take  care 
not  to  t>reak  them.  When  they  are  done  lay 
them  on  a  sheet  of  white  paper  to  drain  :  dust  a 
liille  salt  over  them,  cut  them  into  small  dice 
as  iifat  as  possible.  Put  these  in  the  petits 
pdl^s,  which  keep  hot,  and  make  the  following 
sauce,  which  is  also  to  be  put  into  the  petits 
pdt^s.  Take  two  spoonfuls  of  veloutS,  and  one 
spoonful  of  consnmm^,  which  reduce.  When 
your  sauce  gets  thick,  add  to  it  a  good  lump  of 
butter  with  some  pepper  and  salt..  Refine  your 
sauce  with  some  thick  cream.  Keep  the  sauce 
hot^  fill  the  pdt^  wherein  are  the  soft  roes,  and 
let  the  sauce  be  liquid  enough  to  penetrate  the 
soft  roes.  Of  all  things  send  up  quite  hot.  This 
entree  is  much  esteemed  by  the  daintiest  epicures. 
N.  B.  If  you  have  a  grand  dinner,  four 
mackarel  will  make  two  entries  without  any 
connoisseur  having  occasion  to  find  fault,  as 
they  will  both  differ  in  taste  as  well  as  in  ap* 
pearance. 

VIVE   GRILLES.       8£A-DRA60Nt 

^Sea-dragon  is  a  fish  that  is  seldom  eat  in 
England^   although  in  France  it  is  frequently 
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sent  up  to  table;  Tovrards  the  gill  there  is  • 
most  venomous  bone*  We  always  broil  it,  and 
aerve  it  up  with  a  heurre  d'anchois.  or  a  maitre 
d'hdtel. 

AKCHOIS. 

Anchovies  are  a  salt  fish  that  are  of  great  ser- 
viee,  and  of  frequent  use  in  cooking.  Essence 
of  anchovies  is  a  thing  which  a  skilful  cook  must 
never  use.  Make  a  beurre  d^anchois  yourself. 
For  a  dozen  of  anchovies,  a  quarter  of  a  pound 
of  butter  will  do.  First  wash  your  anchovies^ 
so  that  no  lime  whatever  remains.  Take  off  the 
bones  and  nns.  Pound  the  meat  with  the  fresh 
butter.  When  well  pounded  rub  the  whole 
through  a  hair  sieve,  and  secure  it  in  a  gallipot 
well  covered t  Use  your  beurre  d*afichois  when 
wanted,  for  either  canap^s^  sallads,  or  fish  sauce : 
anchovies  are  very  seldom  used  with  meat. 

£.PERLANS. 

Smelts  are  most  generally  fried.  In  the 
French  way  after  having  wiped  them  clean,  we 
skewered  them  in  a  row,  through  the  eyes, 
dipped  them  into  flour  and  fried  them  in  oil. 
In  England  they  are  dipped  into  an  omelette 
and  crumbs  of  bread  mixed  with  flour.  They 
take  a  fine  colour.     Send  them  up  with  fried 
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^ttiity  fduhd  ttetti.    If  ydu  chttdM  t»  <to  (t  ^ 

imy  boil  tlMnl  ih  'Mti  <^«  ^e/^  like  kny  idttier  fbl^ 
fitt^  miA  tteui  tH^  ttt  bble  Wkb  ^ritap  Mii«b  ill 
a  boat. 

N?  l\^-t-sR^  «te  Capres. 

Siie^  ydai-  skate  in  a  ihaf^mie,  thtt  fe  tto  Vay, 
fn  &  V^^sel  ^ith  ^atei-,  Vm^gftt,  salt,  pepper,  a 
tHideA  on\rsx\^  pai-sley,  gteien  onions,  bay-le'avei, 
iild  'thy^m'e.  "Wlie'n  it  is  done,  pick  it  neat, 
rtnrn'ove  it  to  afiother  clean  vessel,  pour  ovier  ft 
ibme  of  th6  liqtt6V  itt  <v>iich  it  >)as  been  boiffng, 
ifh'eh  draih  ft  i'nd  setid  it  tup  t6  table,  ettber 
cWi^irt^  oV  in  ^fecA  *it*h  fc  Jtowce  toij  capres  ;  or 
iVi  liearts,  nta^ed  Witb  the  Muce'aux  cdpfes^ 

N?  fl.-^^aie  (m  Beurre  noir. 

Fry  '^olftnfe  jiarsley  very  ^reen.  iK^h  'ydbr 
skajijp  -according  to  your  fancy.  For  an  entr^ 
you  must  either  cut  it  into  hearts,  or  rounds. 
Put  t!he  fri^d  parsley  in  the  uiidrfle  of  thife  iSiA 
and  the  B^e/rre  iioir  urider  the  'fish. 

N?  S.^Rak  k  tAngldise. 

t'AkE  offthe  skin.  %oiI  it  in  Vebu  i^  ^t,  \dll 
send  it  Qp  on  a  clean  cloth  with  shk-rmp  sikiitlb, 
«r  ia  sauce  du  heurfe  d'andhois  in  a  \xiiX. 
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When  your  skates  ;are  very  sroaUi  yw  f^dUk 
them  in  vinegar^  salt,  pepper^  a  sliced  onion^ 
some  parsley,  and  lemon-juice.  You  next  drain 
febetn  und  ^ip  Ahem  into  4oir.  Next  fry  tbem 
in  ladaer  hot  dripping  and  ^end  tbem  up  either 
with  .or  /without  sanee. 

.  MIROTON   D£    CARLETS   A    L^TAXJENNE. 

C|7T  each  flounder  in  two  and  take  out  all  the 

bones.    Butter  a  dish  d'entrie  and  dish  your 

• 

flounden  m  mtrotQm  dqrt  tliem  over  with  salt^ 
pepper,  ^ated  nulweg^  oh^pped  nusbvoooiflj 
pMsiey^  ^een  looions,  and  r»spif^  i  to  Which 
add  a  littk  I^Mlter.  T:hen  b&ke  theofi.  Wiiem 
Ih^  woeJMitt  drain  ikhe  biMt/er  and  s^d  thfem  ^p 
with  an  JteJUnne  m  grfl^i,  and  fif^r  i^aMoe  ^9 
maigre. 

UMANDE. 

^ScE  flovndenB.    Plaiw  pw  pn^  loie  fried  cd^ 

.HOMAR0. 

fiOBsnKt^  jaae  boiled  in  the  ^saime  fu/anner  a^ 
cvaw-fisfa,  bot^  would  tore  n  :bc3tter  savour,  if  i.t 
were  possible  to  proQUO?  itea  iwater  to  -boil  4he|n 
in.    Several  ragadts  are  made  of  lobsters.    Pdt^ 
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for  entries;  salades  for  entremets;  fish  sauce 
and  les  ^mincds  in  the  shell,  &c. 

« 

N?  1 . — Petttes  Timhalles  de  Homard  au  veloute. 

Cut  according  tb  their  size  one  or  two  lobsters 
into  small  dice  ;  put  them  in  a  sauce  similar  to 
that  of  pdtds  of  fillets  of  soles,  and  serve  them 
up  quite  hot.  No  eggs  are  required.  They  must 
be  white.     This  is  an  entrie. 

N?  2.' — Emincede  Homard  dans  les  Coquilles. 

This  is  an  entremets.  Take  one  or  two  lob- 
sters according  to  the  size  of  your  dish,  or  the 
number  of  people  you  have  at  dinner.  Cut  your 
lobster  in  two  without  breaking  the  shell.  Clean 
the  inside  of  the  shell,  cut  the  meat  of  the 
lobsters  into  small  dice  ;  retain  the  kind  of  Jarce 
that  is  inside.  Then  take  one  or  two  spoonfuls 
of  veloute  J  a  small  lump  of  butter,  a  little  salt 
and  pepper,  and  keep  stirring  that  sauce  over 
the  fire.  When  it  in  quite  hot,  throw  the  meat 
and  farce  into  the  sauce ;  and  ISy  the  whole  in 
the  shells.  Now  strew  over  twice  crumbs  of 
bread,  and  keep  basting  with  a  little  butter. 
Give  it  a  colour  with  the  salamander  and  keep 
your  fish  hot.  Never  let  it  get  a  colouring  in 
the  oven,  as  it  would  taste  too  strong. 


357 

N?  3.^^ Sauce  aux  Homards  pour  Poisson. 

Take  off  all  the  meat  which  cut  into  small 
dice.  Pound  the  eggs  with  a  little  butter^  in 
order  that  they  may  stick  together,  rub  that 
through  a  sieve.  You  have  a  sauce  au  beurre 
rather  thick,  with  which  you  mix  your  eggs, 
add  a  little  anchovy  butter.  Mix  your  sauce 
well  before  you  put  in  the  meat;  then  add  a  little 
caince  (from  Mackay*s)  and  one  or  two  spoonfuls 
of  cream,  with  a  little  salt.  Never  allow  this 
sauce  to  boil,  but  send  it  up  to  table  in  a  boat. 

N?  4. — Sahde  de  Homards. 

See  salade  de  JUets  de  solles  and  mayonnaise ; 
the  sauce  is  to  be  found  in  the  other  sauces. 
The  shape  you  give  your  sallad  depends  on  the 
form  of  the  dish  you  use.  Jelly  is  not  properly 
used  for  sallads  of  fish,  unless  it  be  as  an  orna- 
ment. Roots  and  vegetables  are  more  appro- 
priate. 

MOULES  AU   PERSINET,   DITES   A   LA   POULETTE. 

Wash  your  muscles,  and  be  particular  in 
taking  off  all  the  threads  that  are  found  about 
the  joint  of  the  shell.  Put  your  muscles  into 
a  stew-pan  over  a  brisk  fire,  and  keep  them 
covered  that  they  may  be  don?  equally.  When 
they  are  done,  take  off  one  of  the  shells,  dip  the 
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muscle  iilto  tbe  liquor  thett  has  issued  from  tfaem^ 
in  order  to  wash  off  the  sand*  When  they  have 
all  been  picked,  let  the  liquor  stdnd^  drain  ft, 
poiir  it  into  a  clean  vessel,  and  then  nvake  tbe 
following  sauce* 

Put  a  small  lump  of  buttef  with  a  spoonful 
of  flour  in  a  stew-pan,  and  make  a  little  miw 
blanc ;  that  is  to  say,  d6  not  let  the  flour  get 
brown ;  moisten  with  the  above-mentioiied  liquor, 
add  a  small  bunch  of  patsley  and  green  oniotts 
and  stew  them  for  half  an  hour.  Then  take  the 
bunch  out,  and  replace  it  with  a  little  parsley 
-chopped  very  fine.  Now  take  the  yolks  of  two 
or  four  eggs,  according  to  the  quantity  of  y6ur 
muscles,  to  thicken  your  sauce^  which  season 
well,  but  be  i^thei*  sparing  of  salt.  Mix  yoUtf 
muscles  with  thid  fcauce ;  let  theitf  be  jUst  hot 
through  and  squeeze  the  juice  of  a  lemon  into 
the  sauce,  which  must  be  thick,  the  better  to 
adhere  to  tbe  muscles. 

CHABS 

Are  prepared  and  cooked  in  the  same  manner 
as  lobsters,  but  are  eat^n  with  oil  and  vinegar^ 
after  having  arranged  the  meat  in  fillets,  add  the 
small  elawb  all  round« 


Tnv  Bngli^h  gra«f|  qjrstePf  ^T^  t\\p  l^est  t^i^t 
miQ  ]{n<mi|,  4ft#r  havipg  apiene4  t^fm^  ^t^^^ 
^#»i  )Q  thwr  owi*  JiquQF,  hqt  4p  not  Ipt  t^0cp 
be  too  much  done.  Next  beard  them  j}p4 
return  them  into  the  liquor^  from  which  you 
take  them  out  with  a  bored  ladle.  Let  the 
liquor  itMd  «n4  i^^  k^    Mak^  «  little  roux 

Mntr,  mmsten  witb  tb«  liq^jpr^  aiwj  when  yp»?T 

flauce  U  ^t  pWtty  tbick,  ad4  a  ^poqnful  or  ty!r9 

of  craam,  «  4pQoqful  of  tA>k(tm^i  put  y^up 

^9b9i«  i^^  thig  f9U^»  and  sq^spq  theu)  YfHli 
wA%  m4  iwpper,  J^i^icl;  di^b  th^ip^  dXtpw  iY\pf^ 
fiwr  twiM  with  b^tt^r  find  pr^iqbs  of  brea4 ;  givfi 
|li$»fi  a  g90«l  ^olpqr  Hrith  tbe  sal^mj^d^r^  »nc| 
•enre  *h«itt  wp  wi*b  tb?  JH^pe  9f  a  l^oipn.  Yoll 
««y  g»te  a  Utile  pj»tfBfg  over  Uieqi^  if  you  likg 
it;  but  never  omit  parsley  chopped  very  fin^« 
Some  people  will  add  mushrooms^  which  ought 
not  to  be  done* 

N?  a.-^Petits  Pdtds  (THuitres  it  la  Sefion. 

Pick  put  the  finally  oyjst^rp  possilje,  ^eyf 
9q4  boand  Ab^m  u  above*  M;ike  tb^  satipe  aia^ 
i^i  t^  9aq9^  mm^iier,  only  ^d  tP  it  9  litl:!?  p^pr 
dey  *teppf»9d  very  fine,  aijd  a  littte  peppe^r  *»4 
ialt^  if  any  wanted.     Have  some  little  bauchees 
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en  feuilletage  ready ;  fill  the  petits  pdtds  witii 
oystcis  and  as  much  sauce  as  they  will  hold« 
Take  some  erambs  of  bread  fried  of  a  fine 
colour,  strew  some  over  your  petits  pdtA, 
which  dish  en  huisson.  Serve  them  up  very 
hot. 

N?  S.-^Petits  Pdtds  d'HuHres  h  la  Fran^oise, 

After  having  stewed  your  oysters,  beard 
them,  and  cut  them  into  dice.  You  have. some 
mushrooms  also  cut  into  dice,  which  you  fry  ia 
a  little  butter  dusted  over  with  flour.  Mmstea 
with  some  of  the  liquor  of  your  oysters,  one  or 
two  spoonfuls  of  bon  consomm^,  two  spoonfuls 
of  cream,  and  reduce  this  sauce.  Add  a  small 
lump  of  butter;  season  well;  throw  the  oysters 
into  the  sauce,  and  fill  the  petits  pdtds,  which 
must  be  in  moulds  a  daziolks,  otherwise  called 
tinibaUes, 

N?  4. — Sauce  aux  Huttrespour  h  Potss(m% 

Stew  your  oysters  as  indicated  i^bove.  Beard 
them,  make  a  petit  rouxy  moisten  with  some 
of  the  liquor  and  a  little  cream.  When  y<kir 
sauce  has  been  boiling  for  about  ten  minutes^ 
add  a  beurre  d*anchois.  Taste  the  sauce  beforci 
you  put  in  any  salt^   and  very  littlf  pepper. 
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Throw  the  oysters  into  the  sauce  and  serve  up 
hot. 

.  If  you  should  he  in  a  hurry,  mark  in  a  stew* 
pan  a  good  lump  of  butter^  a  spoonful  or  two  of 
flour,  .moisten  with  the  liquor  of  your  oysters^ 
9nd  pi)t  the  sauce  on  the  fire^  but  do  not  let  it 
boil.  When  it  is  got  thick,  throw  in  the 
oysters^  with  a  heurre  d*anchoiSf  a  little  cavice, 
a  spoonful  of  thick  cceam  and  serve  up. 

JJ?  5. — Scoice  aux  Huitres  pour  Entries^ 

After  having  stewed  your  oysters  as  above, 
you  make  a  roux  hlanc  into  which  you  put  a  few 
small  onions,  mushrooms,  a  bunch  of  parsley^ 
and  green  oQions»  Moisten  with  some  of  the 
liquor^  a  few  spoonfuls  of  comommS,  which 
reduce  over  a  large  fire.  Then  add  a  good 
quantity  of  cream,  season  well;  keep  your  sauc6 
pretty  thick^  drain  it  through  a  tammy,  put  the 
oysters  entire  in^  and  use  the  sauce  wjth  such 
articles  as  require  oyster  sauce. 

N?  G.—Les  Atteletsd: Huitres. 

'  This  entree,  which  is  no  great  favourite,  has 
found  itt  way  into  this  work,  on  account  of  its 
having  occasionally  been  called  for.  Stew  your 
oysters  as  above.  Have  ?l  sauce  d'attelets  (see 
Sauces)  moisten  with  some  of  the  hquor  and  let 
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it  8tmd  <i>  €ool«  TheD  skewer  tht  o3V8tm«  m^ 
cording  to  the  size  of  your  dish^  and  by  using 
yovr  koifes  fipread  the  sauoe  all  round.  Throw 
cnuobs  of  bread  over  tbe  oystors ;  ncit  dip  tbo* 
into  an  mn^UUe^  and  into  ommbs  again.  Fiy 
thfoi  of  a  fine  brown^  and  serre  them  up  with* 
mt  any  aauce« 

Tbe  9mce  d'aitekis  is  made  as  folleiwp.  Fry 
some  herbs  in  a  little  butter ;  moisten  with  tha 
liquor  of  the  oysters^  season  it  well,  thicken  your 
sauce  with  yolks  of  eggs,  and  pour  it  bver  tbe 
t>yaters.  Let  the  whole  stand  ^11  cold  and  then 
make  tbe  atUUts. 

LB  GHOin>IN,  OU   LE  KOVGET,    RED  PIPKK. 

[The  latter  ii  the  best.] 

N?  1. — Les  Filets  de  Gtondln  sautis  h  la  Ravi- 

gotte  it  la  Crime. 

Take  two  pipers  large  eoough  to  ni^ke  % 
good  dish  :  take  off  tbe  fillets  which  cut  in  two 
lengthways,  and  the  same  erossways,  make 
tbefte  into  squares  of  about  two  or  thre(&  in^es. 
Mark  them  in  clarified  butter  ep  fiUet^  M  w)eh 
and  Hress  them  in  tbe  same  in^MMT.  (See  fikt§ 
de  wUes,  a?  9^) 
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N?  Q.— Filets  de  Gnmdim  h  la  Sefhm. 

Pick  out  some  pipers  that  are  very  frsh.  Take 
up  the  ^fillets  two  or  three  inches  long,  parex 
them  well^  leave  no  skin  on  ;  season  thma  with 
salt  and  pepper.  Then  brush  them  over  with 
the  yolk  of  an  egg,  then  dip  them  into  butter 
and  crumba  of  bread,  which  you  make  smooth 
on  the  table,  and  broil  tbem  on  a  clear  equal 
fire.  They  must  be  of  a  fine  brown  colour. 
(See  Sauce  h  la  Marichale.) 

For  fish,  you  may  add  a  good  beat  of  fresh 
batter  and  a  little  anchovy  butter  in  the  sauce  h 
la  Marickale* 
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OF  EGGS  IN  GENERAL- 


Eecs  are  indispensable  in  cookery.  They  are 
ibed  for  a  prodigious  quantity  of  entries,  entre^ 
imttf  and  sauces.  Eggs  are  the  fundamental 
stone  of  all  pastry.  I  shall  endeavour  to  shew 
in  whatever  manner  they  may  be  used  either  en 
wtaigre,  or  en  gras.  All  omelettes  are  entre^ 
wKtA.    (Second  course  dishes.) 

N?  1. — V Omelette  baveuse. 

This  denomination  will  appear  rather  vulgar^ 
but  it  cannot  be  avoided.  Break  eight  eggs  in 
ao  earthen  pan  with  a  little  pepper  and  salt^  and 
a  sufficient  quantity  of  water  to  melt  the  salt. 
Beat  your  eggs  well :  then  throw  an  ounce  and  a 
balf  of  fresh  butter  into  a  frying-pan^  and  melt 
it  over  a  brisk  6re :  then  pou^  the  eggs  into  the 
patty  which  is  not  to  be  kept  too  close  to  the 
fire.  Now  keep  turning  continually,  but  never 
let  the  middle  or  centre  be  over  the  fire,  for  it  ia 
always  rather  too  hot.  Gather  all  the  border 
together,  and  roll  your  omelette  before  it  gets 
too  mach  done.  The  middle  part  must  always 
be  kept  mellow.  Roll  it  equally  with  your  knife 
tiefore  your  dish  it,  and  take  care  not  to  let  the 
pan  soil  the  dish. 
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N?  Q.-^-^VOmelette  aux  jmes  Herbes^ 
The   same  pneparation   as   above,    with   thf| 
addition  only  of  a  little  parsley  chopt  very  fine. 
Some  people  mix  a  few  chopt  sfaalotis  likewise^ 
which  may  be  done  if  approved  of. 

N?  3. — Les  petites  Omelettes  au  Jamhon. 

"  MABK.your  omelettes  as  above..  You  have 
some  ham  which  has  served  as  a  remove :  mince 
about  a  quarter  of  a  pound  which  you  throw 
into  a  little  Espagnole.  You  then  make  small 
omelettes  of  about  two  eggs  each.  Before  yoa 
roll  them  introduce  a  spoonful  of  the  minced 
ham.  You  may  make  four  or  six  according  to 
the  size  of  your  dish.  Take  care  not  to  put  too 
much  salt,  nay  if  the  ham  be  briny,  do  not  put 
any  salt  at  all. 

N?  4. — Les  petites  Omelettes  h  tOseUle. 

9 

Make  small  omelettes  as  above.  You  have 
some  sorrel  already  stewed,  which  you  introduce 
before  you  roll  your  omelettes.  Give  thcpi  a 
pleasiug  shape  and  colour. 

N?  5. — VOmelette  au  Rognon  de  Veau. 

If  you  have  roasted  a  loin  of  veal,  and  that 
tlie  kidney  has  been  left,  chop  it,  and  put  it;  in 
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an  omdetfe  prepared  as  m  N?    1.     Make  it 
mellow^  and  properly  seasoned  ivith  s&it. 


6- — Les  petites  Omekttes  4iux  Confitures. 

Make  small  omelettes  mixed  with  a  tittle  ionr^ 
Let  them  be  properly  done.  Introduce  the 
sweetmeats  before  you  roll  the  omekttesy  and 
hy  them  on  the  cover  of  a  stew-pao.  When 
they  are  all  made^  powder  a  Kttle  6ne  })ouBded 
SQgar^'  land  then  u^e  the  salamander  to  glaae 
tliem  of  a  fine  colour. 

N?  ?• — ^^  CEiifs  au  Beurre  tmr.    (Entt^ 

Maigre.) 

Bkea&  some  fresh  eggs  in  a  dish,  without 
damaging  the  yolks;  then  powder  them  over 
with  a  little  pepper  and  salt.  Then  fry  aome 
battery  ai]iiarter  of  a  pound  will  do  for  a  dozen 
of  ^ggs*  When  the  butter  is  completely  fried^ 
which  you  may  know  by  the  ear,  you  pour  it 
over  the  eggs,  and  then  put  your  ^eggs  in  the 
frying-pan,  which  keep  distant  from  the  fire,  for 
fear  the  eggs  should  stick.  When  these  are  done 
at  the  bottom,  use  the  salamander  for  the  Jlop, 
till  they  are  turned  white.  Then  dish  without 
breaking  them^  and  pour  over  a  little  vinegar. 


Butter  the  dish  m  wliich  you  are  to  send  up 
your  eggsi4  J^i^k  <eigh<^  but  jkHfid  tiiey  be  fresh, 
with  pepper  and  salt:  then  cut  small  pieces  of 
butter  over  the  eggs^  and  use  the  salamander^ 
lill  they  ht  quite  white. 

Boil  some  water  with  a  fittle  vinegar.  Take 
tome  iresh  eggs^  and  brealc  the  shell  with  your 
Unite,  that  the  egg  may  drop  into  4he  water 
witliout  breaking.  Turn  with  the  shell  to 
gather  all  the  white  round  the  yolk.  Never 
poach  IMft  ifam  fouV*  -at  a  tine.  As  soon  as 
they  are  done,  take  them  out,  one  at  a  time.,  and 
throw  them  into  cold  water.  When  you  have 
poached  ihe  number  yo\i  want,  you  forez  thea 
weTl«  Then  with  your  finder  rub  them  gently 
over  in  the  water  that  they  .may  be  very  neat. 
Mind  they  must  be  very  soft.  These  serve  for 
a  vast  number  of  entries  and  entremets. 

N?  10.— iej  (Eufs  frits. 

Vou  must  procure  a  ^sh  h  sauti,  ^r  sauti 
pan,  with  little  round  holes  made  on  purpose  to 
poach  your  eggs  in  boiling  oil.  They  fry  better 
and  are  more  dry  when  you  use  oil  instead  of 
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butter.    Fry  them  80ft>   and  before  you  send 
them  up>  powder  a  little  salt  over  them. 

N?  1 1.— Leff  (Evfs  h  la  Tripe. 

MaIcb  a  little  roux  with  flour  and  butter ;  fry 
a  few  chopt  onions  in  the  same  stew-pan  before 
the  rotix  is  made  brown.  Mouillez  with  some 
good  milk,  pepper  and  salt  Let  the  flour  and 
onions  be  well  done,  and  keep  your  sauce  rather 
thick.  Now  you  have  some  eggs  boiled  hard, 
cut  them  by  quarters  or  in  round  slices,  and 
put  them  in  the  sauce.  Stir  gently  that  the  yolk 
may  not  drop  from  the  white,  and  serve  up* 

N?  l2.^Les  CEufs  h  la  Mattre  (THdteL 

Make  a  little  roux  blanc  as  above.  Maiiillez 
with  some  good  milk,  pepper  and  sauce:  let 
these  stew  for  half  an  hour*  Throw  a  large  lump 
of  fresh  butter  into  your  sauce,  with  a  little 
parsley  chopt  very  fine.  Cut  your  eggs  in  the 
sauce,  and  send  up  to  table  quite  hot. 

N?  13. — Les  (Eufs  h  FAurore. 

Cut  a  dozen  of  hard  eggs  in  two ;  take  the 
yolks,  which  strain  through  a  hair  sieve,  then 
make  a  sauce  h  la  cr^me.  Mark,  in  a  stew-pan, 
a  quarter  of  a  pound  of  butter,  a  spoonful  of 
flour,  with  pepper  and  salt,  a  little  nutmeg,  and 


jirif » l»iflt  of  cm^m*  Then  ptew  tiiis  faiyje,  J>ijt 
idp  »ot  l«t  it  boil  Chop  the  whites  qf  ypjir  egg», 
Ivl^iAh  t^OT^w  i9to  tlje  ?anoe.  Noyir  dii^b  thosp 
w\ii^,  9^r  i^  yo\^  prpr  the  ifhitps,  l^fts 
itlipiii  jvjtji  a  little  ^M\t»T^  M^  H»P  tfee  A%)amfiit- 

4!er,    Ti»<»B  «spni*  «JP« 

N?  14. — Lc*  (Eufs  en  surprise. 

qyy  ft  dflzen  ftpd  9  h^f  of  eggs  (boil^  hard)  iji 
two.  Take  all  the  yolks^  and  pound  |hjBip  \ji  a 
mortar,  with  a  quarter,  nay  if  you  choose,  with 
half  a  pound  of  butter,  with  which  mix  a  little 
icrjK^m^  J*PP.^^>  ^^K  and  grated  nutmeg.  WJien 
ypv  hi^e  Ib^en  ppunding  for  half  an  hour,  fid.4 
to  ^e  ^ye  two  jrjiw  /eggs  to  thicken  youryirce. 
Tbep  jRfre|Br  the  j^^i(|e  of  the  whi]|;e3,  ^nfl  fiU 
XJpe  ijpjf  of  them  with  tlje  farce.  Next  myc 
^o,p{;^  iinii;i,c;,ed  parley  \^ith  part  of  the  farcey  and 
^U  tbeptber  ^ajjf.  Ercjct  a  little  donjie  in  th^Q 
empire  .of  your  di;^  j^'ilh  some  of  thfifqrce,  and 
l^r^  it  ?U  T0i^t)4  with  ypi^r  jwhites ;  coitJtrive  to 
giye.^^i  ^  {^easing^^pp^a^-ajoce.  Next  put  them 
}fx  .ap  .oyon  ^r  .texi  minutes,  ,^nd  sejad  them  up 
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N?  15. — Les  Croquettes  d^OEufs. 

Cut  the  white  of  a  dozen  and  a  half  of  eggs 
(boiled  hard)  into  small  dice.    Make  a  thick 
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sauce  h  la  crime^  tvhich  reason  well.  Strain  th« 
yolks  of  six  eggs  through  a  hair  sieve.  Cut  % 
couple  of  onions  into  diee,  sweat  them  white 
and  mix  them  with  your  sauce;  How  throw 
*  both  the  whites  and  yolks  into  the  sauce.  Let 
them  cool,  and  cover  with  crumbs  of  bread,  ses 
you  do  all  other  croquettes.  If  you  wisre  to  put 
in  all  the* yolks/  your  croquettes  i^ken  would  get 
dry.  The  remaining  yolks  may  be  used  fof 
^allads^  &c. 

N?  iQ.—rLes  Andouilles  d'OEufih 

Cut  the  whites  of  eggs  boiled  hard  into  fillets 
as  long  as  possible:  cut  a  few  truffles  in  the  like 
manner,  onions,  and  mushrooms  the  same.  The 
eggs  excepted,  sweat  the  whole  in  a  little  butter. 
When  done  put  the  ingredients  in  a  hair  sieve  to 
dr^in.  Then  mark  b,  sauce  h  la  crAne  whicl^ 
must  be  rather  thick,  mix  the  liquor  whereiq 
your  truffles,  &c.  have  been  sweated,  with  your 
sauce,  and  set  them  boiling.  When  it  is  thick 
enough  let  it  cool  over  the  ice.  Now  make  two 
toudiffSf  which  you  dip  into  ai^  omelette,  as  you 
do  the  boutUas  h  la  reine*  Fry  theo^,  and  send 
them  up  with  fried  parsley  between  the  haudins^ 
These  make  a  very  good  entree  maigre» 
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N?  17.^1^  (Eufs  t  la  Neige. 

Bbat  some  whites  of  ^gs,   which  boil  in 

milk,  or  water,  with  a  little  salt    Cut  them  aU 

of  a  size  with  a  spoon.    Then  boil  a  pint  of 

cream.  When  it  boils,  tlirow  in  the  thin  outward 

peel  of  half  a  lemon,  a  little  su|^r,  a  very  small 

quantity  of  salt ;  let  the  lemon  steep.    Then  beat 

the  yolks  of  four  eggs  with  the  cream,  and  let 

it  thicken  on  the  fire.     When  your  cream  is 

thick  enough,  drain  it  through  a  tammy,  and 

tnask  your  eggs  h  la  neige  with    this   saucCf 

Another  time,   instead  of  lemon  use  leaves  of 

kturier  rase,  or  laurier  amande,  notwithstanding 

in  England,  it  be  considered  as  poisonous. 

N?  18.— JL€*  Cocottes. 

Put  a  little  fresh  butter  at  the  bottom  of  sm^ll 
China  cups.  Break  a  fine  new  laid  egg  over  the 
butter  with  a  little  salt  and  some  coarse  pepper. 
Lay  these  over  some  red  ashes,  and  then  use  the 
salamander  till  the  eggs  are  done  soft. 

N?  19. — Les  (Eufs  brouillds. 

Thbre  are  various  sorts  of  ceufs  hrouillis^ 
namely : — aux  champignons^  aux  gardes,  aux 
truffesj  aux  amoon^res^  au  verjuSy  au  bouillony 
^hich  are  made  as  follow. 

Break  eigtlt  eggs  into  a  clean  stew-pan  vvith 
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half  a  qvt&t^  of  a  poUiKl  Of  W«ir«  «6d  a  little 
'Bk\t  knd  |)e^|jer-:  be&t  this  iggs  till  the  whites 
Wnd  yofks  1)6  w^ll  blended.    Ttien  {iat  your  pan 

t 

'on  a  bl^  fti^,  ke^  ccffotuitly  stirrinq^  with  « 
'VH^a^h  *^p6dh  ;  mind  ^^hgt  hs  tasfs  UmdUA  vn 
'  tfe<^6r  %  i>e>gTbm'<Mi»,  or  tb  dot 
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EftrrRE;i^iB;Ts  of  v^eta?le;s. 


N?  l.-^Les  Cardes  h  FEspffgnole,  or,  Cardoni 

d^Espagne. 

Thi3  di^h,  which  I  mtroduce  forempst  atncmpt 
ftll  the  fntremets  de  Idgum^,  requites  grc^t  at^ 
tention^  to  no  ^mall  share  of  science  in  the  art 
(rf^  cookery.  It  is  not  much  relished  in  Edglaod> 
hut  in  France  it  was  held  in  the  bigihest  /^sti* 
mation.  By  the  bye  it  is  a  very  expen^iye 
article. 

In  the  first  place  ycjui  must  selec|:  a  few  lieada 
of  car^fi  all  very  white.  (Cut  each  leaf  into 
slices  of  jsix  ipcbes  long ;  with  the  exception 
however  of  those  that  are  hollow,  which  are 
tough  and  thready.  Beard  them  of  their  prick- 
ling. If  you  vfiih  to  hlanch  them,  put  the 
thickest  leaves  into  hoiling  water.  When  you 
have  given  them  a  &w  boils,  you  put  in  the 
leaires  of  <tbe  heart ;  you  turn  the  middle  stailk3 
into  Jarge  olives,  and  blanch  them.  Then  try 
a  piece  in  jco^d  wa^^  to  ^pe  jwhether  the  sUmie 
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which  18  on  the  sur&ce  will  come  off  by  rubbing. 
If  80^  you  take  them  out  immediately,  and 
throw  them  into  cold  water,  as  they  are  done 
enough*  You  may  likewise  pour  some  cold 
water  into  that  which  is  boiling,  till  you  can  keep 
your  band  in^  to  rub  off  all  the  slime.  This 
being  achieved,  throw  your  cardans  in  a  blanc, 
give  them  one  single  boil,  and  leave  them  in  the 
aforesaid  blano*  Whenever  you  wish  to  use 
them,  drain  a  sufficient  quantity.  Parez  both 
extremities,  and  mark  them  in  a  stew-pan,  with 
four  spoonfuls  of  Espagnok  and  four  spoonfuls 
of  cofUDifim/,  a  little  salt,  and  a  little  sugar.  Let 
them  boil  over  a  lai^  fire,  that  they  may  not 
be  done  too  much,  as  would  be  the  case  if  it 
were  a  stow  fire.  Dish  them  nicely.  Drain  the 
sauce  through  a  tammy,  before  you  tnask  them* 
Send  them  up  to  table  quite  hot,  and  with  a 
eover  over  them  to  prevent  their  getting  dry. 

a?  a.^Lei  Caries  h  VEssence,  Hl  la  Moelle  dt 

Bcsuf. 

The  same  operation  as  above.  You  takes 
few  pieces  of  beef  marrow,  all  of  a  size,  which 
you  let  to  disgorge ;  by  which  it  is  meant  that 
you  lay  the  marrow  in  some  water  on  the  comer 
of  the  stove^  to  draw  out  the  blood.  When  the 
marrow  has  thoroughly  disgoi^ged^  you  blanch  it. 
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Tott  then  stew  it  in  a  little  water  with  a  little 
.salt  and  a  few  slices  of  lemon  to  keep  it  white* 
When  it  is  done  you. put  it  into  the  essence; 
which  however  is  no  other  thing  than  some 
Espagfiole  redu6ed)  unless  you  have  some  essence^ 
or  Espagnole,  as  that  indicated  amongst  the 
sauces.  Drain  the  grease  and  never  furget  to 
,put  a  little  sugar;  which  is  requisite  in  all  the 
entretnets  de  legumes. 

N?  3. — Les  Cardes  au  Feloutd. 

The  same  preparation  as  in  the  two  former 
^ses.  You  stew  the  vegetables  in  a  little  con^ 
Mmm4\  and  when,  they  are  done  you  sauce  them 
with  some  vehfUd. 

N?  4.— Les  Cardes  h  la  Sauce  blanche. 

Thb  same  preparation  as  above^  only  sauce 
with  the  sauce  blanche. 

LES   EPINARDS. 

N?  1. — Les  Epinards  au  Cansommi. 

Yon  must  take  particular  care  when  your 
spinach  is  pickled,  that  no  stalks  be  left,  nor 
any  other  weed.  The  least  oversight  may  cause 
the  spinach  to  be  good  for  nothing,  notwith« 
standing  all  the  trouble  you  would  take  in  cook- 
ing tbem«    They  must  be  washed  at  different 
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times  in  a  latgfe  ^ufttiiiiy  of  witeh  Thtti  boil 
some  ^dtev  in  a  vessel  ht^  eitongh  fet  thfe 
spinach  to  float  at  ^a^^.  Put  a  gfeat  deal  6f 
salt,  that  they  miy  rfetaih  theU-  gHicft  fcofotef, 
and  thrust  them  doven  ffeqtiently,  that  tfaejr 
may  be  done  equally.  When  th^  have  had  ft 
few  boils,  try  i^hethet  they  can  hi  sqtieei:^ 
easily,  then  without  loss  of  tiihe  put  theA  intb 
a  colander  to  drain  the  watef.  Kext  tiirow 
them  into  some  cold  water  to  keep  them  green. 
When  they  are  quite  cold  make  them  into  balls 
and  squeeze  them  well.  Then  spuead  tbMA  on 
4:he  table  with  your  knife,  to  atKsierttna  wh«tlftt 
there  be  no  foreign  body  left.  Chop  tAiefti  twy 
fine  ;  put  a  good  piece  of  butter  itt  a  stieW-pfeih, 
and  lay  your  spinach  over  the  butter.  Let  them 
be  made  dry  over  a  gentle  fire  ;  next  singez  them 
with  a  handful  of  flour.  Moiaten  Wtth  a  few 
spoonfuls  otconsonim^f  and  let  tbefki  >stcw  spiee^ly, 
that  they  may  not  turn  yellow.  Make  them 
rich  with  a  piece  of  glace.  If  you  intend  to 
send  them  up  as  an  entree  with  a  liam,  or  a 
tongue,  &c.  you  must  mix  a  few  apoonfnh  of 
•Espagnole,  and  let  them  be  well  seasoned.  .Some 
people  like  nutm^ ;  if  approved  of  yoU  rnqr 
grate  a  little.  Spinach  thus  prepared  UMy  be 
used  with  a  JHcandeau,  sweetbreads  of  veaif 
and  breasts  of  veal  or  of  matton* 
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N?  9.-^Le8  Epinards  h  la  Cr4mt. 
Blanch  and  prepare  them  as  above^  only  ci9e 
cream  instead  of  brotfa^  or  ctHisomm^.  Boil  your 
cream  before  you  throw  it  over  the  spinach.  If 
ft  shoukl  curdle^  the  cream  alone  is  losrt,  where- 
as otherwise  yon  would  lose  your  spinach,  butter 
awi  4iIL  Spinach  d  la  crime  require  a  Kttlie 
angar  attd  nntaieg*  It  is  needless  to  repeat  ihat 
a  little  salt  is  also  requisite^  as  there  caa  be  no 
good  seasoning  without.  You  must  always  have 
-fried  tMsts  of  breod  round  your  spinach  when 
you  flend  them  ^  to  table,  or  some  fiuilktage, 
but  mind  that  neither  must  be  stale. 


N?  3.— Letf  J^inards  h  h 

TOBsfi  in  Paris  are  called  d  VAngtoise.  They 
kre  to  be  blanched  as  abow.  Squeeze  tfiem  well 
amd  posmd  than  in n mortar*  Theni9iar Jb them 
in  a  friufw-^n  witb  a  little  butter.  Leave  fhem 
for  three  qaarters  of  an  hour  on  a  very  «Iow  ^6re« 
Now  throw  in  a  large  lump  of  very  fresh  butter, 
with  salty  and  grated  nutmeg.  Work  yoar 
spinach  well,  till  they  be  fhick ;  but  take  care 
the  butter  does  not  turn  into  oil. 

N?  Ji.'-^Les  Efinards  ^n  Ormmtttdm. 

This  dish  is  introduced  merely  for  the  sake  of 
variety.    Cut  some  bread,  i^att  is  not  quite  stale 
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though^  into  hearts,  which  you  slit  all  rmmd. 
<Fry  them  in  butter.  Contrive  to  have  those 
.hearts  form  a  rasasse.  Next  cut  a  round  of 
.breadj  which  you  slit  in  the  like  manner  and 
.place  on  the  middle,  over  the  points  of  the 
.hearts.  Fry  these  till  they  be  of  a  fine  brown, 
tiien  cut  off  the  interior  part,  and  fill  the  vacuity 
with  spinach^  either  h  la  crAne,  or  au  amsoumU. 

N?  1. — Les  CkouX'Jleurs  au  P^eloiUi. 

Pick  off  all  the  green  leaves  from  your  cauli- 
flower; open  it  to  ascertain  that  there  be  no 
insects,  then  wash  it^^  and  stew  it  in  a  httle 
butter^  water,  and  salt.  Do  not  let  it  boil  too 
long.  *  Dnsin  it  that  there  may  be  no  water  left* 
^Then  take  four  spoonfuls  of  vehut^,  which  mix 
with  a  quarter  of  a.  pound  of  butter,  and  mask 
jthe  cauliflower^  after  having  ascertained  thai 
your  sauce  U  properly  seasoned.  Sauces  in« 
tmded  for  vegetables  must  always  be  rather 
thick. 

l£NDIVfi« 

N?  1.— *CAicor^e  au  Jus^ 

Wash  your  endive  and  beware  of  the  worms, 
which  generally  are  found  in  the  heart  After 
having  taken  off  all  the  green  part  of  th^  leaves^ 
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wash*  the  endive  in  two  or  three  different  waters^ 
and  blanch  it  to  take  off  the  bitter  tasle<. 
You  then  throw  it  into  cold  water,  and  when 
quite  cold  squeeze  it  till  there  be  no  water 
lefit,  and  chop  it  very  fine.  Next  «(ew  it 
in  a  ,  sufficient  quantity  of  jus  to  cover  it 
entirely,  to  which  add  a  little  salt,  and  avexy 
small  lump  of.  sugar  to  remedy  the  bitter  flirt 
taste  of  the  endive.  When  done  enou|;h  add 
two  spoonfuls  of  Espagnole^  and  use  them 
either  for  entremets  under  poached  eggs,  or  for 
entries,  such  as  iminci  de  moutauj  muz^tedt 
moutan^  carbonade,  &c. 

N?  2.— CRicor^e  au  VelouU^ 

The  same  preparation  as  above,  but  instead 
cf  ^^,'use  consommi,  and  in  lieu  of  Espagnok^ 
t|ke  some  veilotxti.  Endive  roust  always  be 
stewed  in  l>roth,  either  jW,  hlond  de  veauy  or 
o^nsammi.  Mind  the  sauce  must  not  boil  when 
yen  have  poured  it  over  the  endive,  especially 
if  it  be  cream  sauce.  If  you  wish  your  sauce  to 
be  of  a  white^  colour,  add  some  thick  cream 
to  it 

N?  S^^^Chicor^e  ii  VEspagnole. 

TrB  same  preparation  again  as  in  N?  1* 
When  the  endive  is  done  add  the  Espagnole; 
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tod  in  Cftfle  you  should  not  bave  any,  make  a 
pttit  rwXf  which  aioisten  with  a  little  jW^  or 
broth.  The  saooe  must  be  kept  Uquid^  that  the 
grease  may  be  skimmed  o^,  and  you  reduce  it 
with  the  endive. 

CAUUFLOWER, 

Cauliflowers  are  never  good  but  when  white 
and  hard^  and  are  not  used  in  French  cookery, 
tile  moment  they  begin  to  grow  to  seed. 

N?  I  • — ChouX'Jleur^  a  la  Same  blanche. 

After  having  .torn  off  all  the  green  ieares,  it 
is  requisite  you  should  open  the  cauliflower,  to 
remove  the  snails  or  other  insects,  which  are 
Sable  to  creep  towavds  the  heart.  For  this  pur- 
pose you  leaine  the  cauliflower  un  Qold  water 
Ibr  an  hour.  You  next  throw  it  into  boiling 
water,  with  a  little  sak  and  Imtter.  This  vege- 
table being  very  tender  is  soon  doneu  if  yon 
wish  to  bcdl  /bbem  before  hand,  take  tbem  off 
ihe  five  when  only  half  done,  as  their  being 
left  in  boiling  watar  will  soon  complete 
their  doing.  Now  drain  your  pieces,  without 
breaking  them,  dish  them  in  the  shape  of  a 
large  cauliflower,  and  pour  the  sauce  over  them. 
(See  Sauce  bimnduu) 
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N?  2. — Choux-fleurs  au  Vehuti. 
Th£  same  preparation  as  above^    with  the 
only  difference  that  you  use  the  veloutSy  instead 
of  the  sauce  blanche. 

N?  S.-^ChoUx-Jleurs  tm  Pnrmesctn. 

Prepare  and  dish  your  ^cauliflower  as  above* 
Next -mask  the  pieces  with  a  little  thick  bdcha- 
meUey  powder  some  rasped  Parmesan  cheese 
over  them,  and  melt  a  little  fresh  butter^  which 
-pour  gently  in  different  places.  You  then  strew 
them  over  swith  crumbs  of  bread  and  rasped 
cheese^  to  which  you  give  a  £ne  colour  byusinig 
•the  salamander.  Now  wipe  the  border  of  youir 
dish,  mix  a  little  Parmesan  cheese  with  some 
vehuti  and  a  little  fresh  butter^  work  your  sauce, 
season  it  well^  -and  pour  it  gently  all  round  the 
•cauliflower.  If  you  should  happen  to  have 
neither  bdchdmelle,  or  any  other  sauce  ready^  a 
sattce  blanche  will  answer  the  same  purpose; 
but  it  is  liable  to  turn  into  oil. 

N?  4. — Chaux-JleuTs  h  VEspagnok. 

The  same  preparation  again  as  in  N?  I.  When 
the  cauliflower  is  done,  you  let  it  simmer  a  little 
in  a  stew-pan  with  a  few  spoonfuls  of  Espqgnole. 
If  you  use  a  silver  stew-pan^  it  is  requisite  the 
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caaliflower  should  boil  in  the  same,  for  it  would 
break,  if  you  attempted  to  shift  it  into  another. 

iVl  B. — Cauliflowers  intended  for  eniir^es  are 
to  be  prepared  as  in  N?  1,  and  always  look 
whiter  if  boiled  before  hand. 

SALSIFIS. 

This  root  when  black  we  call  salsifts,  if  white 
it  goes  by  the  appellation  of  scorsonaires.    This 
latter  is  by  no  means  so  tender  or  palatable  as 
the   former,    however    both   are  prepared  and 
done  in  the  same  manner.    You  scrape  them 
gently,  so  as  to  strip  them  only  of  the  outside 
peel.    You  then  cut  them  into  equal  pieces,  and 
throw  them  into  water  with  a  little  vinegar,  or 
lemon-juice,    to    prevent    their    getting    black. 
When  you  have  scraped  a  sufficient  quantity, 
you  stew  them  in  a  little  butter  and  salt,  and 
water  enough  for  them  to  swim  at  ease.    They 
will  generally  be  done  in  three-quarters  of  an 
hour;  yet  it  is  better  to  ascertain  the  fact  by 
taking  a  piece  out  of  the  water,  and  to  try  with 
your  knife  whether  they  be  done  enough,  which 
IS  the*  case  when  the  knife  penetrates  easily/ 
Drain  your  salsifis  and  send  them  up  with  what* 
ever  sauce  you  think  proper. 
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N?  1  ^^Salsifis  au  VelouU. 
The  same  preparation  as  above.     Only  ob* 
serve  that  such  sauces  as  are  sent  up  with  vege- 
tables, must  always  be  refined^  or  thinned  with 
fresh  butter* 

I      ■  • 

.  N?  2. — Sabtifis  h  TEspaf^nole. 

^  The  Sdme  preparation  as  in  N?   1 .    Only  use 
Mspagnole  instead  of  sauce  blanche. 

N?  3. — Salsifis  frits. 

Make  a  batter  as  follows*  Take  six  spoonfuTs 
of  flour,  a  small  pinch  of  salt,  a  spoonful  of 
olive  oil,  and  beat  the  whole  with  some  beef, 
that  is  to  say  a  sufficient  quantity  only  for  the 
butter  and  not  to  be  too  liquid.  You  then  beat 
the  white  of  two  eggs,  and  well  beaten  you  poor 
them  into  the  batter^  which  you  keep  stirring 
gently.  You  next  put  the  vegetables,  that  have 
been  done  before  hand  and  well  drained  into  the 
batter,  then  take  them  out  again  one  by  one^ 
to  throw  them  into  the  dripping.  Use  a  skewer 
to  prevent  their  sticking  togetlier.  When  fried 
of  a  fine  colour  and  crisp,  send  them  up  with 
wme  fried  parsley  in  the  centre  of  the  disli^  and  a 
little  pounded  salt  powdered  over  the  vegetables. 
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ARTICflOKES. 

Artichokes  are  fit  to  be  eat  wbea  young  and 
tender*  Such  as  are  intended  for  Vestouffadi^ 
or  la  barigaule,  must  be  full  grown  ;  tbe  sprouts 
are  used  when  to  be  fried  a  la  Proven^ale^  a 
ritaUenne,  &c. 

N?  \.^^j4rtichauts  an  natureL 

According  to  the  size  of  your  dish  you  boil 
a  certain  number  of  articliokes  in  salt  and  water 
^viy,  after  having  washed  them  in  sevieral 
waters^  and  removed  all  the  insects  that  swarip 
about  the  leaves.  You  can  ascertain  whether 
your  artichoke  is  done  enough^  either  with  th^ 
vjioint  of  your  knifed  or  by  tearing  off  one  of  thp 
leaves.  If  the  knife  penetrates^  or  that  the  Jeftf 
comes  off  with  facility^  then  you  may  rest  ais- 
sured  the  artichoke  is  done.  Shift  it  instantly 
into  cold  water,  that  you  may  empty  it*  Ycm 
iirst  take  off  the  top  all  of  a  lump,  then  eqiply 
the  choke,  set  the  top  on  again,  and  send  ^ 
«s  hot  as  possible,  with  a  sauce  blanche  in  a 
sauceboat. 

N?  3. — Arli chants  cl  VEstofujfade. 

These  are  prepared  as  in  ^?  1,  but  you  boil 
them  only  till  such  time  as  you  can  empty  theni. 
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lilVhen  emptied  yoa  drain  them  well.     You-  the^ 
have  some  olive  oil  boiling,,  m  ivbich  fry  th9 
lleaves.     Wbeti  the  surface  is  of  a  fine  bvoiva 
eolour»  you  wipe  off  all  the  oil,  and  mark  tht 
artichokes  ia  a  stew-p^n  trimmed  with  layers  of 
fat  bacon,  and  a  few  slices  of  ham  ;  powder  each 
artichoke  with  a  littlje  salt,  and  add  to  them  a 
few  carrots,  onions,  and  a  clove.    Next  cover 
them   with   thin   layers  of  lean  bacon.      One 
single  spoonful  of  broth  will  be  siiflicient  ta 
moisten  the  whole.    There  must  be  but  a  very 
small  fire  underneath,  and  a  very  brisk  one  on 
the  top.    The  artichokes  will  be  done  in  threes 
quarters  of  an   bourns  time  if  they  be  yoang 
and  tender;  but  as  not  unfrequently  there  are 
aome  old  ones  amongst  the  number^  it  is  better 
to  ascertain    with    the    point  of    your    knife 
whether  they   be  really  done  enough.     Next 
drain  all  the  grease^  dish  them,  and  send  up- 
jvith  an  Espagnale  and  the  juice  of  a  lemon 
iniide  of  them. 

N?  3. — Artkhauts  h  la  Barigoule 

Are  prepared  in  every  respect  as  those  N?  2. 
Only  you  have  some  sweet  herbs,  such  as  mu«h- 
roomsy  abalots,  and  parsley  cho{^)ed  very  fine^ 
which  you  fry  white  in  a  little  butter.  Wheii 
they  are  done,  without  being  made  too  dry,  you 
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season  them  with  pepper^  salt,  and  the  juice  6f 
a  lemon.  You  then  divide  those  herbs  within 
your  artichokes,  which  you  stew  as  above^ 
When  done,  drain  them,  and  send  up  with  an 
JtaUenne  rousse  over  the  bottom^  inside. 

N?  4. — jirtichauts  h  la  Provengale. 

Select  some  artichokes  that  are  very  tender, 
cut  them  into  four  equal  quarters,  parez  them 
nicely,  and  rub  them  over  with  some  lemon^ 
that  they  may  preserve  their  white  colour. 
Throw  them  successively  into  cold  water,  the 
quantity  to  be  in  proportion  of  the  size  of  the 
dish  in  which  you  are  to  serve  your  entremets. 
You  then  trim  a  stew-pan  with  a  little  olive  oil, 
salt,  and  pepper,  and  set  the  whole  to  stew  over 
some  red  hot  ashes,  or  to  bake  in  a  moderately 
hot  oven.  When  done,  drain  the  artichokes 
and  serve  them  up  with  a  sauce  blancfte,  to 
which  you  add  a  little  glace,  and  the  juioe  of  a 
lemon;  or  otherwise  some  Espagnole  worked 
with  a  small  lump  of  butter^  and  the  juice  of 
a  lemon. 

N?  i.-^Artichauts  frits. 

Let  your  artichokes  be  tender,  and  cut  into 
quarters  as  above.  Rub  them  over  also  with 
lemon  to  keep  them  white.    When  they  have 
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been  well  washed  and  well  drained^  so  that  no 
a  single  drop  of  water  remains,  throw  them  into 
an  earthen-pan  with  some  pepper,  salt^  and  the 
juice  of  a  lemon.  Next  take  four  spoonfuls  of 
flour,  three  entire  eggs,  a  tea  spoonful  of  olive 
oil,  and  keep  stirring  the  whole  with  a  wooden 
spoon,  till  the  leaves  are  well  imbibed.  You 
then  have  some  dripping,  that  must  not  be  too 
hot,  so  that  your  artichokes  may  be  done  of  a  fine 
brown  colour.  You  throw  your  artichokes  into 
the  dripping  piece  after  piece,  and  use  a  skewer 
to  prevent  their  sticking  together.  When  they 
a^'e  done  and  crisp,  you  lay  them  on  a  towel  to 
drain  and  send  them  up  with  fried  crisp  green 
parsley. 

N?  6. — Artkhauts  h  VltaUetme. 

These  are  also  to  be  cut  into  quarters,  and 
boiled  in  a  certain  quantity  of  water  so  that  they 
may  swim  at  ease,  with  a  little  salt  and  butter. 
When  done,  drain  them  well,  and  lay  them  all 
round  the  dish  with  the  leaves  outwards.  You 
then  t&ke  some  Italienne  with  which  you  mix  a 
lump  of  butter,  and  pour  the  sauce  over  the  part 
that  is  to  be  eat,  but  not  over  th6  leaves. 

N?  J.-^Cuk  JtArtichautSy  or  Artichoke-bottoms . 

Artichoke- BOTTOM3    require    being^  tourrUs 

S  c  d 
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veiy  nicely,  neither  are  the  most  tei^er  leaves 
to  be  taken  off,  in  order  that  the  inside  of  the 
artichokes  be  kept  more  clean*  Blanch  them  in 
salt  and  water.  When  they  are  so  far  done  that 
you  may  pull  off  the  leaves,  and  empty  the 
choke  without  breaking  the  bottoms,  take  them 
out  of  the  water^  and  throw  them  into  cold 
water  that  you  may  strip  them  entirely  of  the 
leaves,  and  remove  the  choke.  You  then  make 
a  blanc  in  the  following  manner. 

Blanc  for  Vegetables  and  Cordons  in  generoL 

Cut  about  half  a  pound  of  fat  bacon  into 
large  dice,  the  same  as  a  little  suet  oF  beef,  take 
half  a  quarter  of  a  pound  of  fresh  butter,  a  little   , 
salt,  and  the  half  of  a  lemon  cut  into  thin  slices^ 
and  put  the  whole  in  a  sufficient  quantity  of 
water  to  cover  whatever  you  wish  to  put  into 
your  blanc.     Let  this  blanc  stew  for  half  an 
hour  before  you  throw  in  your  artichoke-bottoma^ 
which  are  also  done  in  general  in  the  same  space 
of  time,  yet  the  most  certain  method  is  to  use 
the  point  of  your  knife,  to  ascertain   whether 
they  be  done  enough.    Send  them  up  with  what- 
ever sauce  you  think  proper.    They  likewise 
serve  to  garnish  either  firicassies  de  pofideU^ 
ragoHts  blancs^  oubruns,  &c. 
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N?  8.-^Les  CuU  d'Artichaux  en  Canapes. 

Th£S)£9  when  cold^  are  served  for  entremets. 
Yon  make  a  beurre  d^anchoix,  which  you  pour 
on  the  centre  of  each  artichoke-bottom^  and 
decorate  the  whole  with  capers,  pickled  cucum* 
hers,  beet-root^  &c.  and  when  ready  to  serr^ 
up^  pour  over  a  sauce  d  salade. 

FRENCH   BEANS. 

N?  l.'^Haricots  verds  a  la  Paulette. 

French  beans  must  be  young  and  tenden 
The  fruiterers  and  greeii  grocers  will  send  them 
by  the  hundred,  but  they  are  only  fit  to  be  eat 
when  they  are  sold  at  market  by  the  measure^ 
They  are  to  be  boiled  in  salt  and  water,  over  a 
large  fire,  that  they  may  retain  their  green 
colour. 

The  poulette  is  made  with  a  little  <saac0 
tournde^  which  you  reduce^  and  next  thicken 
with  the  yolks  of  two  eggs,  to  which  you  add  a 
little  parsley  chopped  very  fine.  When  the 
thickening  is  done  enough,  you  add  to  it  a  good 
lump  of  fresh  butter,  which  you  work  well,  a 
little  pepper  and  salt,  and  the  juice  of  half  a 
lemon.  Drain  your  beans  well  so  that  no  water 
remains,  dish  them^  and  send  up  with  the  sauc^ 
pver  them. 

3  c  a 
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N?  2. — Haricots  verds  h  la  Lionaise. 
These  are  to  be  prepared  as  above.  Next  cut 
some  onions  into  slices ;  fry  thetn  of  a  fine 
brown  colour^  take  two  spoonfuls  of  Espagnok, 
which  work  with  a  good  lump  of  fresh  batter. 
After  having  drained  your  onions  and  beans, 
pour  them  into  the  sauce,  keep  stirring,  seasoa 
them  well  with  salt,  and  serve  up  hot  over  th^ 
French  beans. 

N?  3. — Haricots  verds  h  la  Frangoise. 

After  having  boiled  your  beans  as  in  N?  1, 
lay  them  on  the  fire  in  a  stew-pan,  to  drench 
all  the  water.  When  entirely  dry  and  quite  hot, 
add  to  them  a  few  lumps  of  fresh  butter,  a 
little  pounded  pepper,  and  salt,  the  juice  of 
half  a  lemon,  and  keep  moving  the  stew-pan, 
without  using  a  spoon  that  would  break  the 
beans.  If  the  butter  should  not  mix  well,  add 
half  a  spoonful  of  sauce  twrnie;  and  send  up 
hot. 

N?  4. — Haricots  verds  h  la  Provenqate. 

These  are  to  be  boiled  as  above.  Take  two 
small  pieces  of  garlic,  which  squeeze  on  the 
dresser  with  a  wooden  spoon,  mixed  with  a  little 
fresh  butter.  Let  your  beans  be  made  quite 
dry,  as  in  N?  3,  and  then  put  in  your  heum 
d^ail  (garlic   stuffing)  itnd^  keep   stirring  your 
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beans  till  the  whole  be  well  combined, 
soine  sweet  herbs  choppe4  fine  with  the  ^bove^ 
to  which  add  a  little  good  olive  oil.  Keep  stir- 
rings and  if  yoi|  do  it  properly  the  oil  will  form 
^  pomatum.  Now  season  it  well^  with  the 
addition  of  the  juice  of  a  lemon.  Serve  up  hot 
and  with  great  expedition^  that  no  oil  may  drop. 

WHITE  Bl^AKS^ 

« 
fj?  L-^Harkots  bbmcs  h  la  Maltre  d'HdteL 

White  beans  when  new  and  fresh^  are  pot 
into  boiling  water.  But  if  they  dry  they  must 
be  soaked  for  an  hour  before  you  boil  them. 
You  put  them  into  cold  water  to  boil,  and 
replenish  with  cold  w&ter  also,  which  makes  the 
find  or  coat  tender.  White  beans  must  be  wel| 
done  before  you  dress  theni  ^  la  n^tre  d'Mtel, 
which  is  done  as  follows,  Trim  a  stew-pan  with 
^  good  lump  of  fresh  butter,  a  little  parsley 
chopped  very  Que,  and  some  pepper  and  salt, 
over  which  lay  the  beans  well  draii^ed.  Keep 
inoving  the  stew-pan  without  using  a  spoon,  for 
fear  of  crumbling  the  beans.  Then  squeeze  the 
Juice  of  half  a  lemon,  and  send  up  quite  hot. 

N?  2. — Haricots  hkmcs  h  la  Uanmse. 

.jPuT  9  few  onions  into  dice,  and  fry  them  in 
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a  Kttle  butter  til!  th^  be  f^f  a  Kght  brown  colotir; 
yoQ  then  add  to  them  two  spoonfuls  of  Espa* 
gnole.  Let  the  onions  be  weU  done  ;  season 
them  wKb  pepper  and  salt ;  drain  your  beans 
,  that  have  been  done  as  above ;  then  throw  thenH 
into  the  sauce^  and  serve  up  hot* 

N?  3. — LcLPuHe  d" Haricots  hlancs. 

The  beans^  which  must  have  been  boiled 
before- hand^  are  to  be  mixed  with  the  following 
preparation.  Chop  sonie  onions  with  white  suet 
in  a  little  butter^  put  a  little  flour  in  the  butter, 
and  when  done  moisten  them  with  a  spocmful 
pr  two  of  broth.  Let  the  onions  be  thoroughly 
done  of  course.  Now  let  the  beans  boil  in  that 
sauce  for  half  an  hour^  season  them  well,  with- 
out any  pepper,  however,  and  strain  them  en 
purde  through  a  tammy.  Reduce  your  'puree 
over  a  brisk  fire,  skim  off  the  white  scum, 
and  before  you  serve  up,  refine  your  pur^e 
ivith  two  small  lumps  of  very  fresh  butter,  and 
two  spoonfuls  of  thick  cream.  This  entremets 
is  to  be  dished  with  fried  crusts  of  bread  all 
round. 

N?  4. — La  Vvrie  cTHaricats  rtmsse. 

Is  prepared  in  a  Jike  manner  to  the  pur4e 
blanche  above,  with  this  difference,  that  the 
pnions  are  to  be  fried  brown.     You  moisten 
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with  seme  JEspagndle,  and  in  c^te  ytn  should 
not  have  any^  as  soon  as  your  onion  is  of  a  flnq 
brown,  colour^  yon  thro  iv  in  a  spoonful  of  flour, 
moisten  with  a  little  jf^s,  or  blond  de  viau ;  let 
the  flour  be  well  done,  and  set  your  heans  boiU 
ing  for  half  an  hour^  in  order  that  the  taste  of 
both  may  amalgamate;  you  next  strain  the 
whole  en  ptir^,  and  give  it  a  good  seayoniDg* 
Remem  ber  that  brown  sauces  are  always  to  b# 
pore  highly  seasoned  than  others. 

ASPARAGUS. 

N?  1 . — Les  Asperges  h  la  Sauce  blanche^  diteS 

en  Bdtonets. 

Asparagus  are  always  boiled  in  salt  and  water^ 
whether  intended  for  entries ^  or  entrfmets* 
The  water  wherein  they  have  boiled  is  ever 
Impregnated  with  an  unbearable  bitter  taste; 
for  which  reason  anparagus  are  never  vsed  in 
soups  or  garnish,  but  in  the  very  last  moment 
pf  sending  up  the  dinner.  They  must  boil  over 
a.  large  fire,  in  order  to  retain  their  green  colour* 
Those  served  en  bdfonets  are  cut  accordinjg  tc^ 
jthe  size  of  the  dish.  A  toast  of  bread  is  gener 
rally  put  under  the  asparagus  to  raise  them  on 
the  dislf^  and  to  receive  the  water  which  maj 
issue. 
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N?  •«*-^I.e$  Asperges  en  petits  Paitu 
If  the  asparagus  be  properly  dressedj   tbey 
must  taste  like  green  peas.    Take  some  young 
asparagus^    which  pick  with  great  care.    Yoa 
then  cut  them  into  small  equal  pieces,  avoiding 
to  put  in  such  parts  as  are  hard  or  tough.    Wash 
them  in  several  watefs,  and  next  throw  theiu 
into  boiling  water  with  a  little  salt..    When  thQ 
tsparagus .  are  nearly  done,  you  drain  them  firs^ 
through  a  sieve,  and  next  wipe  them  quite  dry 
with  a  towel.     You  then  put  them  in  a  stew-paa 
with  a  small  lump  of  butter,  a  bunch  of  parsleyii 
and  green   onions,   and  sautez  them  over  the 
fire  for  ten  minutes.     Now  add  a  little  flour,  an^ 
a  small  lump  of  sugar,  and  moisten  with  boiling 
water.    They  must  boil  over  a  large  fire.    Whea 
well   reduced  take  out  the  parsley  and  greea 
onions,  and  thicken  with  the  yolks  of  two  egg^ 
beaten  with  a  little  cream,  and  also  a  little  salt^ 
Kemember  that  in  this   entremets  sugar  must 
predominate,  and  that  there  is  to  be  no  sauoe^ 
Asparagus  are  always  dressed  in  this  raanne? 
when  to  be  served  as  entremets ;  but  for  entries^ 
instead  of  sautez  them  over  the  fire  with  butter 
and  a  bunch  of  parsley  and  green  onions,  yoi^ 
drain  them  well  after  they  have  been  bdiling  in 
salt  and  water,  and  next  throw  them  into  some 
good  sauce  toum4e  well  reduced.    Give  them  ^ 
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few  boils  over  a  large  fire^  then  powder  a  little 
sugar^  and  make  a  thickening.  The  sauce  mast 
be  made  thick  on  account  of  the  asparagus 
always  is3uing  a  certain  quantity  of  water. 

_  « 

CUCUMBERS. 

N?  1 . — Les  Qmcambres  Jarcis. 

Take  four  or  six  cucumbers^  according  to  the 
size  of  your  dish ;  cut  them  in  the  shape  of  a 
screw^  which  is  done  by  means  of  leaning  with 
your  thumb  on  the  blade  of  your  knife  whilst 
cutting  the  cucumber^  at  an  equal  distance* 
When  you  have  thus  toumi  the  outside,  you 
empty  the  inside  with  a  scooper.  Take  great 
care  not  to  bruise  the  cucumbers,  *  which  when 
prepared  you  throw  successively  into  some  water* 
Then  take  a  little  Jfarce  a  quenelles^  or  some 
sodiveau  (see  Farces),  with  which  you  fill  your 
cucumbers.  Now  blanch  them,  and  mark  them 
in  a  stew-pan  with  layers  of  bacon  and  a  little 
salt;  moisten  with  some  good  consomm^y  and 
)et  them  stew,  but  not  too  long.  Lay  them  on 
a  towel  to  drain,  and  send  them  up  with  a  fine 
;  JEipagnole  almost  reduced  to  glaze. 

N?  2. — Les  Concombres  h  la  Paulette. 
Cut  some  cucumbers  in  the  shape  of  half-crown 
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fi^ci,  pickle  or  marinate  thepa  for  half  an  hour 
in  a  little  salt  and  vinegar ;  next  drain  them 
bdrd  in  a  towel,  and  lay  them  in  a  8tew*pac| 
Vf\\h  a  good  lump  of  butter.     Fry  them  white 
over  a  brisk   fire,  and  next  powder  them  over 
with  a  little  flour.     Then  moisten  with  a  little 
milk  and  broth,  and  let  them  be  reduced  with- 
out breaking.    Whep  sufficiently  reduced,  add  ^ 
little   chopped   parsley,    a   little  sugar,    and  a 
thickening  of  three  eggs  or  more,  according  to 
the  quantity  of  your  cucumbers,  together  witli  a 
little  salt ;  you  may  also  put  a  little  peppier  if  you 
like  it*     It  would  be  u&eless  to  recommend  the 
seasoning,  as  it  is  known  to  constitute  the  diflfe- 
rence  between  good  and  bad  cookery.     Either 
salt  or  sugar  must  predominate  in  some  respectt. 

N?  SnT^Les  Concomhres  en  Cardes. 

Cut  your  cucumbers  lengthways  of  the  size  of 
your  dish  ;  empty  the  seed,  and  slit  the  outside, 
that  it  may  bear  the  appearance  of  a  cardoon, 
and  blanch  them.  You  next  stew  them  in  some 
consovimd  with  two  ox  three  spoonfuls  of  Espa- 
gnole.  Let  them  boil  over  large  fire,  and  take 
care  the  sauce  does  not  become  skinny.  If  the 
<;ucumbers  should  yield  a  bitter  taste,  put  in  ^ 
little  sugar. 
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• 

This  plant  is  not  known  in  France.  It  w  to 
be  boiled  in  salt  and  water,  and  after  bemg  Weli 
drained,  sent  up  with  either  a  sauce  blanche,  or 
a  vehut^,  or  an  Espagnole. 

BROCOU. 

BftocoLi  are  no  other  tha«i  green  eairfiflowefi* 
They  are  dressed  in  the  sanic  manner,  and  sent 
up  with  the  same  sauce.  (See  CauHflowert,  Nofc 

1,  2,  3,  4.) 

I 

V 

POTATOES. 

K?  l.—AmtMM  de  Term  k  la  Maiire  JCHdtd. 

Wash  your  potatoes  dean,  and  boil  them  with 
the  rind  in  salt  and  water.  When  they  are 
done  let  them  cool,  then  turn  them  in  the  shafie 
of  big  corks,  and  cut  them  into  slices  as  thick 
as  twopenny  pieces,  for  if  the  slices  were  too 
thin  they  would  break  in  the  sauce.  (For  the 
maiire  tTMtel,  see  Sauces.)  If  you  should  have 
no  sauce  ready,  make  a  sauce  au  heurre,  with 
which  mix  a  little  chopped  parsley,  pepper,  salt, 
and -a  little  glaze  besides  the  juice  of  a  lemon,  if 
acid  be  acceptable*  Mind  the  sauce  does  not 
€urdte. 
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JSf?  a.-^Les  Pammes  de  Terre  friteB. 
I  These  are  to  be  turned  when  raw^  and  cnf  af 
.  thick  as  in  N?  1.  You  then  fry  itMm  in  clari--- 
fied  butten  If  you  should  have  any  goose  drip* 
pingy  it  would  do  better  stiU.  When  the  pot»» 
toes  are  fried  of  a  fine  brown  colour  and  crisp,  you 
drain  all  the  grease  on  a  towel,  and  serve  them 
quite  hot  on  a  napkin  or  in  a  deep  dish,  for  this 
tntremefs  otherwise  cannot  be  dished  nicely. 
Do  not  foiget  to  powder  them  over  with  a  little 
pounded  salt. 

N?  3. — Ptir^  <fe  Pammes  de  Terre. 

It  is  useless  to  explain  in  what  manner  this 
purA  is  to  be  prepared.  Suffice  it  to  say  diat 
you  may  use  either  broth  or  cream.  Fried  crusts 
of  bread  are  served  all  round  the  dish. 

N?  4. — Croquettes  de  Pammes  de  Terre* 

After  having  boiled  your  potatoes  in  water^ 
^  take  ofF  the  tartness,  you  boil  a  pint  of  milk 
into  which  you  infuse  half  the  peel  of  a  lemon, 
with  a  lump  of  sugar,  and  a  little  salt.  It'  is 
>  hardly  possible  rightly  to  determine  the  quantity 
of  the  potatoes,  which  the  aforesaid  milk  is  to  serve 
4  sauce  for ;  however  the  mash  must  be  made 
rather  thick.  You  let  it  cool,  and  then  roll  it 
in  the  shape  you  like  best,  either  into  cork^ 
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pears^  or  balls.  You  then  panned  them  at  other 
croquettes  with  an  omelette  and  a  little  «alt^ 
next  dip  them  into  crambs  of  breads  and  repeat 
both  operations  a  second  time*  Gire  them  a 
pleasing  form^  fry  them  of  a  fine  colour^  and 
tend  them  up^  bat  without  any  fried  parsley*  In 
this  dish  the  sugar  may  be  predominant 

N?  5.— Ciaweroffc  de  Pammes  de  Terre^ 

Instead  of  a  casseroUe  au  rig  yon  mAe  » 
(sasseroUe  de  pommes  de  ferre.  The  potatoes 
must  be  much  doii» ;  you  then  mix  some,  butter 
and  cream  with  a  little  salt,  and  make  the  whole 
dF  a  good  substance.  Then  dish  it,  make  aa 
opening  that  you  may  empty  the  centre.  After 
having  given  it  a  fine  brown  colour  in  the  oven, 
you  empty  the  centre,  wipe  your  dish  clean^ 
and  pour  in  your  ragout,  or  macarofoiy  &c. 

N?  6. — Scfttffli  de  Pammes  de  Terre. 

ipn^  souffle  requires  the  potatoes  to  be  much 
done  also.  .  When  they  have  been  boiled  a  su^ 
fictent  time  in  water,  strain  them  through  a  hair 
ii^ve^.  and  put  what  comes  through  the  sieve  in  i 
mixture  of  milk,  sugar,  lemon-peel,  a  good  beat 
of  butter^  and  salt,  as  in  N?  4.  Work  the  whole 
with  the  potatoes,  and  add  the  yolks  of  six  e^ 
to  the  preparation.  At  the  moment  you  txk 
going  to  send  up  the  rileois  des  sovpes^  beat  the 
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wbites^of  yotpr  ^gg^  and  vehea  well  beiUsn  mix 
them  with  the  re$t  of  the  preparation.  Put  the 
whole  into  a  plat  it  souffle^  or  in  a  pie-crust  that 
bas  been  made  before  haad.  The  soujffid  how- 
ever is  better  in  a  dish^  as  you  caniiot  get  them 
io  well  done  in  paste.  Glaze  with  a  Uttle  ppand* 
ed  sugar  and.tlie  salamander.  Send  up  speedily 
for  fear  the  souffU  should  fall. 

N?  7. — Gateau  de  Pommes  de  Terre. 

Thi£  same  preparation  as  for  the  souffU^  witl) 
the  only  difference  that  you  pafmez  a  mould. 
First  yoQ  pttt  some  clarified  bvttcr  in  the  mould, 
so  that  it  may  be  spread  all  round  :  this  being 
done  you  put  two  or  three  large   bandfuls  of 
crumbs  of  breads  and  spread  them  equally  on 
all  parts  of  the  mould.     Then  dip  a  brush  in 
some  butter^  and  8{n*inkle  gently  over  the  con- 
tents of  the  mould,  which  strew  over  a  second 
time  equally  with  crumbs  of  bread,   that  your 
gateau  may  be  made  of  a  fine  colour.     You 
may  occasionally  add  dried  currantSi  or  cherries, 
•ometinoes  noyau^  or  maras^m^  &c.  to  create  a 
variety. 

N?  8. — Biscuits  de  Pommes  de  Terre. 

Tajul  fifteen  fresh  eggs,  break  the  yolks  in 
one  paa^  and  the  whites  in  another^    Beat  the 


^yolks' Widk  a  pdund  of  9ugir  pouftded  very,  fip^^ 
scrape  the  peal  of  >  lemon  witb  a  lump  of  spga^ 
which  throw  into  the  yolks^  and  work  the  eggs 
and  sugar  till  they  he  of  a  whitish  colour.  Next 
/beat  the  whites  well' with  a  rod^  andipix  them 
with  th^  yolks/  Now  sift  halt  a  pound  of  .flour 
of  potatoes  through  a  silk  sieve  over  your  eggft 
jtftd  sugar;  Have  some  p$per  cases,  ready^  whicl^ 
.lay  on  a  plqfimd,  with  soipe  ps^per  iinfNi:ieath» 
fill  the  cases^  but  not  too  full;  g)&|26,tl^  c^nj^Hl^ 
^with  some;sugar^  whidi  must  n^t  bo  pquii4^4 
.too  fine,  apjd  hak^  ^he  whole  in  an  ^v^n'mpd^ 
jnately  heated,     r  •  ,/     ,/      .,•..: 

t  N.  B.-^The  cases  are  to  b^  bak^d  /on  a'p£g^M}4 
where. there  hat  be^n  n0  sugar;  Otbervi^iw, .tl>f( 
jpaper  vfould  be  soifled.        .        '  -,/,     .,»  ^.  .  ; ., 

YOUNe>   OR  NBW   GHEBN.  P^ASE., 

'-  AcconbiKG  to  the  French  sayh)g,::f^'Yd« 
innst  eat  green  pease  with  therich^  andoberH^ 
with  the  poor.**  In  iaet^.  pease 'are  only  fit;  tt> 
be  dressed  in  the  French  way,  when  they,  are 
"ypung^  extremely  fine,  -  and  well  selected.  ;  If 
they  have  been  gathered  a  long  time^  they  mutt 
undoubtedly  be  coarse  >  and  hard,  and  have,  lost 
their  savonn  If  you  wish  to  eat  them  in  a  state 
9f  perfisction,  ybu  should  do  as  Lord  S*  does ^ 
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bave  them  gatiierod  bsk  the  mommg,  ahddranod 
OB  the  saiae  day  in  the  Mfowing  tnafiiwn 

N?  1.— Pot*  4  i*  ^^^?^?* 

For  a  ki^  dish;  take  three  quarta  of  gieeB 
pease.  Throw  them  into  an  earthen  }^  with  a 
ijiiaTter  of  a  pound  of  fresh  butter^  and  plenty  of 
eold  water.  Handle  th«  pease  with  tbo  buttar 
iill  such  time  as;  the  pease  wiU  stiok  togethoi^. 
<You  then  draia  them^  and  takbg  them  oul  of 
the  water  by  handfuls^  throw  them  iofto  a  coko- 
^,  that  neither  water  nor  anjF  kfaid  oi  fiMh 
may  remain.  Ton  next  stew  theifa  over  a  mo^ 
derate  fire  wtdi  a  fennch  of  parslej^  and  green 
^mions.  •  When  they  have  reoovered  dieir  green 
colour^  powder  them  over  wilh  a  little  Sour 4 
stir  your  pease  before  you  moisten  them  with 
boiling  water^  till  they  be  entirely  covered  with 
the  sam^^  which  you  reduce  roa  a  linge  6re« 
Hie  iboinoDtyou  perceive^  theft  is  qa  qi<wtqre  w 
liquor  'rematningt  dip  a  good  lump  of  eager  vs|i» 
acme  water,^  diat  it  may  soqki  nelt^^ .  to.  whicb  add 
a  very  small  quantity  of  salt.  I  have  ah^eail^ 
^d  (see  A$perge$  en  jseltfo  pesf)  that  sugar  SMnt 
predominate ;  honnever  green  pease  wHfamit  salt 
aiould  taste  very  insipic^  notwithstanduig^  they 
who  eat  them  are  not  aensiUa  of  that  beiif 
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any.  Nowislte  a  lump  of  batter  about  a  quarter 
f)f  a  pound j  which  knead  with  ahandfal  of  fldbr. 
Mind  that  your  pease  be  boiling  when  yon  ara 
^oing  to  send  them  up ;'  thicken  them  with  the 
kiieaded  butter^  and  remember  that  when  green 
peas^  are  properly  dressed^  there  murt  be  no 
'satfce* 


' » 


N?  2,—'Petit$  Pots  au  Lard.  .  ' 

«  •  '  ■ 

Th£  same  preparation  as  in  N?  1  •  Th^  bacon 
is  to  be  cut  into  pieces  one  inch  square^  and 
Wways  taken  from  the  part  of  the  breast,  Wkch 
in  France  is  Called  petit  lard.  Sometimas  4M 
pieces  may  be  cut  in  the  shape  of  oorks^  accorA^ 
ing  to  fancy.  Blanch  these  for  half  an  hour  in 
Water  to  take  off  the  briny  taste  i  you  then  fiy 
your  bacon  of  a  fine  colour^  and  drain  all  (^ 
grease.  You  next  stew  the  bacon  with  the 
pease  in  the  same  manner  as  in  N?  1.  >'  But  \n^ 
stead  of  flour  you  put  in  only  a  little  watei*. 
When  the  pease  are  nearly  done  and  reduded^ 
add  to  them  a  spoonful  of  sauce  ftmmfe.  If 
you  wish  fhem  to  be  of  a  brown  colour,  yoU 
use  some  Espagnole,  and  never  omit  a  little 
sugar.  Unless  the  peace  are  served  as  sauce,  or 
an  entree,  there  must  never  be  any  sauce  in  the 
dish. 

2  D  it 
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SfiT  some  v^ater  boiling.  When  it  boib, 
throw  in  your  pease  with  a  little  salt.  When 
done  enough,  drain  them,  and  empty  them  into 
a  stew-pan,  with  a  good  lump  of  butter  and  a 
little  salt.  Keep  stirring  till  the  butter  be  melt- 
ed, and  season  with  a  little  more  salt,  and  pep- 
per also,   if  approved  of.    Send  up  hot,  but 

take  care  the  butter  does  not  turn  irtto  oil. 

»       "  .    •    ♦  • 

,  N?  4. — Petits  Pois  h  la  Paysanne. 

•  * 

:  Mark  your  pease  as  in  N?  1 .  Tbea  take  a 
km  cabbage  and  ^uze  lettuces,  a  good  handful 
erf*  parsley,  and  some  few  green  onions.  Wash 
them  clean,  and  break  them  with  your  fingers 
instead  of  chopping  them.  Drain  the  above 
looentioned  lettuce,  parsley  and  onions^  and 
•weat  them  with  the  pease  over  a  very 
slow  fire* .  You  need  not  put  any  moisture, 
but  take  care  repeatedly  to  stir  the,  stewr 
pan  to  prevent  the  vegetables  from  burning. 
When  they  are  done  enough,  add  a  little  pepper 
and  salt,  without  any  thickening  as  for  pease 
dressed  in  a  difierent  way. 

N?  6.-0/  Pease  in  General, 

B 

It  is  requisite  that  a  cook  should  have  all  the 
pease   intended  for  ^ntries^   or  for  entremets 
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marked  in  a  stew-pan.  He  then  Sweats  them 
Altogether,  takes  a  certain  quantity  for-hi^flvst 
course,  and  ledacea;  the  rerqainder,.  aj:  the  mot 
ment  he  finishes  hi^  entremets.  .  Pea^e,  ,to  bo 
dressed  h  la  Fran^ise^  must.be  very  young  and 
of  an  equal  size,  for  if  of  different  sizes  they 
never  will  adhere  well.  You  ^  must  have  a  sieve 
made  of  ozier  or.  of  cane,  through  which  you 
aiftthem.  Such  as  cannot  come  through  are 
use  for  potages,  purees,  &c.  or  when  boiled  in 
the  common  way. 

WINDSOR    BEAIfS. 

N?  1. — Fhes  de  Marais. 

•       «  * 

^  WiKdsoR  beans  are  to  be  served  on  a. good 
table  only  when  very  young,  and  fresh  gathered^ 
Boil  them  in  salt  and  water.  When  nearlv  done 
enough  drain  them,  afld  stew  them  in  a  little 
sauce  taum^,  with  a  bunch  of  parsley  and  green 
onions,  a  little  savory  chopped  very  fine,  and 
a  small  lump  of  sugar.  When  your  beans  are 
sufiiciently  rediiced,  throw  in  a  thickening  made 
tff  the  yolks  of  two  e^s,  and  a  little  thick 
cream.     Send  them  up  h  courte  sauce,  and  prQ^' 

perly  seasoned. 

%  ♦ 
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V?9.^Anotier  Methods 
When  the  beans  tre  bwome  lafge^  you  mvA% 
tek€  off  the  coatf,  and  hoi)  tbem  in  salt  ebA 
irater ;  cook  them  as  above^  and  send  tfaeoEi  ^ 
with  a  courte  sauce. 

N?  9* — Fives  de  Marais  au  petit  iMrd. 

WiKD8(^  beans  are  served  in  Ei^nd^  aa  an 
mtr^  in  the  somnier  season.  After  hanm 
boiled  your  beans  of  a  fine  green  coloor^  and  tWi 
they  are  well  done^  you  take  a  pieoe  of  p^Hi 
(ardi  fat  and  lean  intermixed^  which  you  boU 
for  a  couple  of  hoars.  When  ready  lo  send  ap,| 
take  off  the  rind  of  your  bacon  and  dry  the  latter 
with  a  red  hot  shoveh  Powder  the  bacon  over 
With  raspings  of  bread.  Give  it  a  pleasing  shi^^ 
abd  lay  it  over  the  beans  without  any  sauce^ 
Send  up  m  a  boat  some  chopped  parsley  in  t 
Mi«ee  an  beurrr,  which  stands  on  the  sideboanL 

N?  l.^-^Navets  h  la  Sauce  blanche. 

TVevips  oqjy  find  their  way  as  entremets^  kk 
-winter  tinie»  from  a  want  of  other  vegetables^ 
Cut  them  in  the  shape  of  pears ;  boil  them  ia 
salt  and  water^  and  when  done  enough  drain 
thep)^  and  send  them  up  with  a  notice  blanchj^ 
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to  which  you  may  add  a  little  mu^t^i  if  ap* 
proved  of. 

« 

Jf  ?  a.— Lei  Nateh  en  Jbrtne  tfc  Poirei,  bu  Jtn 

Potnmts  gidciSL 

,  Selmct  a  few  6ne  Turnips ;  toum&»  a  su^cient 
i^luziber  to  coyer^  or  to  fill  your  dish ;  stew  them 
in  a  little  broth  with  a  little  3Ugar>  whioli.  yon 
re<loce  to  glaze.  When  equally  glazed,  dish 
theoi ;  take  a  spoonful  of  £spagnok  to  detach 
the  glace  that  remains  iii  the  stew-pan,  with  a 
lump  of  batter  twice  as  Wg  aa  a  wiflnai»  whioh 
yon  work  with  your  sauce.  Pour  th^  sauce  ever 
the  turnips  without  masking  them^  after  yofV 
hare  given  it  a  good  seasoning. 

N?  i.^^La  Purie  de  Ntwets  Ihiiche. 

If  you  want  to  make  a  ,«r^  hhnche.  j^ 
must  imincer  your  turnips^  blanch  them  io 
boiling  water,  and  next  sweat  them  over  a  very 
slow  fire,  to  prevent  their  getting  brown.  When 
they  are  done  enough,  add  two  or  three  spoonfuls 
of  b^chametle,  strain  them  en  pur^  through  a 
tammyy  and  send  them  up  encircled  with  fried 
toasts  of  bread* 

N?  4.— Zra  Purie  de  Navets  rausse. 

••         .  .       •        »   »        •     • 

IirsTEAO  orUaQching  tbe  tqcnips,  moA  thenv 

3  p  4 
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oik  a  ilow  fircj  in  a  little  butten  Take  care  thejr 
do  not  burn.  When  tbey  are  well  done^  moisten 
yi.th.  three  apooqfqlt  of  smce  toumde,  and  one 
spoonful  of  Espagnple*  Give  them  a  good  sea- 
aoning,  and  send  upas  above  with  fried  toasts 
of  bread.  Never  omit  introducing  a  small  lump 
6f  sugar  biefore  you  serve  up,  to  remedy  the 
bitter  taste'  of  the  turnips. 

CARROTS. 

V?  l.^Carotteshhd'Ortims. 

Take  a  few  young  carrots  and  cut  them  by 
slices  about  one  line  thick^  and  blanch  them  well. 
Next  lay  them  on  a  towel  to  drain;  and  after 
having  mixed  with  them  a  lump  pf  sugar  and 
a  little  broth,  let  them  boil  over  a  large  fire. 
When  reduced  to  glaze  add  a  good  lump  of  fresh 
butter  and  a  little  salt.  Mind  the  sauce  be  not 
too  thin,  when  you  serve  up. 

N?  2.— La  Ptir^e  de  CaroUes. 

Mince  your  young  carrots;  blanch  them  in 
order  to  take  off  the  tart  taste,  and  use  the  same 
process  as  for  the  pur^e  de  navets. 

■  • 

N?  3.— Le  Souffle  de  Carottes. 
Make  a  thick  pur^e  of  carrots,  but  i 
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of  broth  use  water,  wherein  yoa  put  a  great  <Ieal 
of  sugar,  half  a  spoonful  of  flour,  a  little  sAt, 
a  good  bit  of  butter,  and  the  ydlks  of  six  eggs, 
which  are  all  to  be  mixed  with  the  former. 
The  moment  you  are  ready^to  send  up,  you  beat 
the  whites  of  the  eggs  which  you  throw  in  with 
the  rest^  and  put  into'  the  oven  for  a  proper  time. 

CELERY. 

r  * 

'¥i°\.^CdenhVEspaginole. 

Cut  a  dozen  of  heads  of  celery  of  the  samo 
length  of  your  dish  h  entremets ;  blanch  them  t 
pext  mark  them  in  a  stew-pan  between  two 
layers  of  bacon.  Stew  them  in  a  little  moisture 
(broth  or  consommS,  &c«)  and  drain  *  all  the 
grease.  Now  dish  your  celery^  and  send  it  up 
with  an  Espagnole. 

N?  2. — Cileri  h  la  Sauce  blanche • 

f 

Cut  a  dozen  header  of  celery  as  above*.  Let 
them  stew  in  a  little  butter,  salt  and  water« 
When  done  enough  drain  them  and  serve  op 
with  the  sauce  blanche. 

N?  3. — For  the  /wrie  of  celery  (see  Sauces). 
In  geperal  all  puries  are  made  according  to  the 
Kame  process.  •      ^  • 
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ENTREMETS  SUCRES. 


* , 
> 


AFPUBS. 

N?  1 . — Pommes  h  la  Partugaise. 

Take  a  dozen  of  fine  ^anett.  applefe;  take 
care  they  be  not  injured.  Peel  tliem  equally^ 
*«id  posli  the  eore  out  with  a  vegetftbie  eutter. 
Let  fhetn  boil  in  A  ftty  thin  crtrofk,  ivHikMt 
their  being  too  much  done.  Then  make  a  Aiar* 
malade  of  applei,  bot  let  it  be  very  vrbite.  (Set 
Marmekde.)  This  marnNiIade  mo^t  be  mad* 
of  a  good  snbstaDce.  You  then  lay  the  appfai 
in  a  hair  sieve  to  drain,  that  no  ^mmp  tAtf 
remain^  and  next  dish  the  marmelad^  which 
you.le?eI  with  your  knife.  Now  lay  your  applet 
at; an  equal  distance,  so  that  they  be  more 
eleyi^ed  in  the  centrt.  Into  the  estvity  of  earil 
tpple  place  a  preserved  cherry.  If  yotf .  should 
have  any  apricot  marmalade,  generaliy  called 
apricot  jam,  yon  may  dttorarte  y6w  Mtremeti 
in  proportion  as  yotir  imagination  may"  lt}gg«tf* 
•r  your  tneans  afibrdt 
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You  muit  take  at  Inrt  two  dozefn  of  apples, 
And  of  those  espeeiidlythdistaml  the  fire  b«9t« 
FmA  them,  and  cot  them  into  alteeft  aboot  tbtf 
gize  of  a  dollar*  Take  ^  dMp  dish^  Mhefwiae. 
yoar  mir^ton  would  decrease  in  the  dish,  and 
not  look  well.  Pat  a  Iittk»  marmalade,  in  thtf 
bottom  of  tbediibj  in  order  to  stick  down  tht 
apfdes^  one  above  anrolher  all  round  the  dish^ 
Fill'  up  the  mid^e  or  centre  of  the  dtsb  with 
the  ibo9t  defective  slices  of  yonr  apples.  Now 
Jay*  another  bed  of  apricot-marmalades,  to  pre*^, 
Tdnt  ibe  apples  from  sfipping  dowh.  Next  lay 
a  aeoond  bed  of  apples,  and  some  marmalade 
again,  ao  as  to  form  a  complete  spiral  line* 
Obserre  to  close  the  centre  with  a  slice  (tfapple^ 
which  is  to  be  slit*  Next  bake  your  apples  in  a 
lAodtratdly  hot  oten.  Whan  they  yidd  to  the 
pressure  of  the  finger, 'it  is  a  iign  of  their  lining 
done  enough.  The  only  thing  to  be  done  next 
is  fo  powder  over  the  apples  a  little  pounded 
svgar^  and  to^  glaze  with  the  salamander.  Be 
cautioua  to  gt?e  year  apples  a  fine  col^ttring.      ^ 

N?  Si.—SuAloise  d^  Pommes^ 

Makb  a  manmlade  of  apples  as  compact  a^ 
possible.  Then  take  small  pieces  of  apples  cut 
ittto  ccirks  ftnd  of  diflferent  colours^    To  die  (Imu 
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you  need  only  dilute  with  sirop  a  litde  carmine 
"br  saffron ;  and  give  them  a  boiL     Next  yon  kt 
'your  flfpples  cool^  that  the  colour  may  be  spread 
equally  over  them.    When  you  dish  your  mi- 
imse^m  first  tpread  some  marmalade  over  the 
middle  of  the  dish>  next  methodically  arrange 
your  apple-corks ;  viz.  one  white,  one  red^  one 
yellpw;  and  so  on.    In  proportion  as  theyaie 
raising,  you  make  the  second  row  narrower,  jaod 
decorate  the  top  with  cherries  that  are  of  a  pink 
bue,  green  gages,    &c.     Yon  now  have  ^aome 
jns  de  pamme  with  which  you  have  mixed  a  litlte 
calf  s  fo6t  jelly  clarified,  and  which  yoo  lay  to 
'  cool  in  a  plate  large  enough  to  cover  yoor  «c^<i 
^  (ioise.     Let  it  be  made  quite  cold.     When  your 
suddoise  is  decorated  in  an  agreeable  form,  de- 
tach your  jelly  from  the  plate,and  place  it  gently 
over  the  suMme.    The  jelly  must  he  of  a  soffit 
cient  substance  not  to  run  down  the  firuit* 

N?  A.^^Chartreuse  de  Pommes  et  de  Fndt. 

I* 

.  A  chartreuse  is  the  same  thing  as  a  suidoise^ 
only  instead  of  raising  the  fruit  with  your  hand 
over  the  marmalade,  you  oil  a  mould  of  the  same 
size  as  the  dish  you  intend  to  use,  and  arrange 
symetrically  the  fruit  of  different  colours,  such 
as  ^angelica,  preserved  oranges,  Jemons,.  &c.  in 
short  whatever  may  ofier  a  variefy  of  coburs^ 
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Apples  and'petrs  are  ia  mpre  general  Me  ftfr  tli6 
outside^  but  then  thejr. mast  be  died  as  mdicali64 
above>  N?  3«  When  you  have  decorated  iim 
tniddle  or  bottom,  you  proceed  to  decorate  the 
f  ide9»  You  next  use  some  thick,  marmalade  oi 
apples  to  consolidate  the  decorations.  Whed 
yoii  have  made  a  wall  sufficiently  strong  that 
you:  may  turn  your  chartrewe  upside,  down^ 
you  take  the  whitest  apple  jelly  you  can  procore,' 
come  pears  which  3rou  cut  into  slices  the  ttze  of 
lea  half-crown  piece^  and  some  cherries,  &c: 
and  mix  the  wHole  with  the  jelly.  Do  not  fiU 
tbe.cav^ty  too  full  with  the  pdrotim  as  you  are.  to 
close  it  with .  apple-marmalade  that  has  mora 
substance  in  it.  You  then  turn  over  your  char- 
treuse  *  and  dish  it.  Take  some  thick  sirop  to 
^aft^e  the  fruit  oyer.  Tjbis  sirop  gives  additiolial 
lustre  to.  the  colours,  and.  a  fresh  gloss  to  th^ 
fruit. 

N?  5.— Le  Turhan  de  Pommes. 

*        • 

^  Take  some  real  rennetts,  cut  them  into^Mymal 
*  quarters,  and  stew  them  m  some  thin  siipp^ 
Mind  they  do  not  break.  You  have  boil^^oit 
rice  in  cream,  with  a  little  lemon,  sugiurji)a4 
salt.  Let  the  rice  be  well  done  .  thorouc^y  4p4 
kept  thick.  Then  let  it  cool  When  ^  is  fi^arly 
cold,  take  a  lai^  piece  of  bread,  or  rather  a^ 
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«f}pt^  gftttipot,  which  you  pitt  ift  tUe  eehtap  df 
fomditk,  and  lay  year  rice' all  aroiliid  ttllyott 
wach  the  top  of  die  gallipot.  You  next  tstlie 
ydar  pieces  of  apptea  th^t  have  heen  dtaine^  of 
aii  die  ump  through  a  sieve,  add  thrust  theoi 
into  the  rtce,  ttopiDg  tdvrarda  the  right  fa  th« 
irat  row^  aii4  towards  tlie  left  in  the  flecoii4,  and 
fo  €fi  til(  you  reach  the  top .  of  your  tarbAn^ 
vrhi<^  you  put  icito  the  oven  that  the  apples^  mkf 
he  txade  of  a  fine  colour.  When  j^ou  are  reafl^ 
la  serve  up,  you  remove  the  gallipot,  wip^  tMt 
an  die  bbtter,  which  nmy  occasioiially  be  labout 
the  middle  of  the  dish,  and  pour  in  a '  &^^ 
fatissHre,  that  is  made  as  follows.  ^     ^ 
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C&EMS    PATISSiaRE* 


Taike  a  pint  of  cream  and  a  pint  of  miflrj 
boil  theda  and  keep  stirring  with«  spoon.  Whed 
the  cream  has  boiled,  add  to  it  about  two  ouncei 
of  sugar,  a  little  salt,  and  the  peel  of  a  lemon. 
Let  this  peel  diffuse  till  the  cream  tastes  of  the 
letttOn ;  you  next  beat  the  yolks  of  eight  eggs 
with  the  cream,  and  do  them  on  the  fire,  stir^ 
ring  all  the  while  with  a  wooden  spoon.  When 
the  cream  is  got  very  thick  you  pour  it  into  a 
liair  sieve  to  drain,  and  keep  pressing  upon 
it  with  your  wooden  spoon.  When  entirely 
etrained,   you  put    it   in  a  pan  to  aerve  you 
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urben  ^minted.  If  you  m$b  yom-  my^n^jf^m 
Uniire  to  be  very  thick »  yaii  niHst  liUK^n^pr^ 

cggft  ta  it.  After  bavins  p^uved  Him  craam  Ji#^ 
ef  yottr  torban^  ym  must  ori^VPeot; .  ^^  JA)^ 
with  nircfitotfata  of  Tarioua  cotourii*  ,^p    ,; 

V 

Another  Method,  called  Frangipan^i 

Throw  four  ^oAfek  of  floar  into  ^  s|;^W*P^Rv 
indbeat  tb«  flwc>iUi  fqut  •ntjirQ  f9fgs,apd,apiiif^ 
of  cream,  and  take^rq  the  floiir  be  well  wUed;^ 
mid  a  Utjde  aalt  and  lifc^wi^e  ik  lUtfe  wgar.  *  Na^ 
faap  the»peel  of  a  Wni^ii'  with  a  luoq^  fff  >vfiV|i 
and  aorape.Jt  mU>  your  preparation^  L,ay  Uuf 
whole  on  a  slow  fire^  and  keep  -coiUinttaUy  a^^ 
ring  for  fear  the  contents  should  stick  to  the 
stew-pan.  Whem  tbe  mixture  has  been  on  the 
fire  for  a  quarter  of  an  hour^  blanch  a  dozen  of 
aweet  almonds  and  the  same  number  of  bitter 
euea»  which,  powd  very  fine;,  aod  moisjt^c^  a 
1attk»  that  they,  may  not  tjura  to  oiL  Wheqi 
abaoiutely  redaced  to  a  kind  of  poqaatw^,  nvx 
them  with  yogr  frcmgii^ne  and  try  wbcthec 
it  lastea  welK  Thia  you  may  use  for  toufies^ 
ioriekitts^  gaieaws  en  darMle,  &c.  &c»  (So^ 
PutisiseriC'}  Obs<irve  that  augar  rnu^t  predomi-^ 
Bate  in  all  sweet  entremets. 
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-     \  6f  Rfct  rati  £NTftiSS  AND  EllTABMlTSi    '  r 

'  CarcMLina  fice  is  geaeraUy  the  best^  It  ts  0^ 
Id  lie  observed  besides^  that  such  rice  as  has  been 
washed  once  has  lost  its  sfitvour^  and  of  oonrae 
ia  unfit  to  be  made  ose  of  for  les  ca$$eroks  au 
m.  You  must  in  the  first  place  pick  your  rice 
and  wash  it  by  rubbing  it  within  your  hands,  in 
several  waters^  till  the  water  be  not  stained^ in 
Ihe  least.  Then  smell  it,  for  if  it  should  smell 
6f  musk,  which  is  often  the  case,  it  must  be 
washed-  in  hot  water,  and  then  in  cold'  water 
again,  till  the  bad  taste  is  entirely  gone*  Next 
lay  it  in  a  sieve  to  drain,  and  to  use  it  when  yoo 
have  occasion  for  it« 

N?  1  .^—.GMSse9'olle  au  Ris.  - 

^  Carolina  rice  is  generally  reckoned  the  best  j 
iftfcr  having  picked  it  weH,  wash  it  well,  firrt  in 
lukewarm  and  next  in  cold  water,  till  it  no  longer 
retains  any  smell  of  dust  or  musk.  After  you  have 
well  drained  your  rite,  throw  it  into  a  stew*pan 
of  a' proper  size,  that  it  may  swell  with  ease: 
Aioisten  with  some  ))ot-top.  The  broth  must  be 
previously  drained  through  a  silk  sieve,  in  onlcr 
that  the  rice  be  kept  very  clean.  Mix  it  with  a 
large  quantity  of  grease^  and  some  pieces  of  fat 


hatq^.  in. 03:4^  to  .maJbe  the  riqe  mpve.  mellow; 
fUid  add  alittle  ^t^  As  the  rio^  nf  ^p^  sw^^iyaa^^ 
Uiuph^  use  a  su|Iicient  nu&ptity  of*  bfq^  to.pc^ 
quiie^  thut  *  efiect«  Lay  yqi^r  rice  oo.  a  vory-sVa^ii 
fire,  and  loindlo  stir  it\freqiten|tly.  that  it  magr 
nat  stick.  Taste,  it  to.  ascertiMa«  whether  it  bf 
well  seasoned,  andi  done  eno^h ; ,  yoi) .  ikipf^ 
strain,  it  through  a  colander*  ap4;  ^^4  ^^.  ^^ 
with  a  woollen  spoon.  Take  thergms^-or  &|: 
that  issues  from  the  rice,  and  pour  it  ifito,tl;if 
piould  which  you  fix  upon  for  your  casserole  : 
when  all  the  parts*  of  this  latter  are  well  covered 
with  the  grease,  you  drain  it  by  means  of  turn- 
ing, the  mould  upside. down^  then  you  put  spmf 
rice  all  round  the  mould,  put  a  pieoe,  of  soft 
bread  in  the  middle,  and  cover  it  wiltfr  nice, 
squeeze  in  it  equally  with  yopr  spoqn,  and,  let  it 
CQoL  When  the  rice  is^made  firm  dip.il  outside 
,of  the  mould  into  boiling  .  water.  Now^  have  a 
little  pdtt^  hrlsie  which  frame  of  t-h^  size  oE  yoHf 
mould  ;  turn  the  mould  over  the  paste;  niakeaik 
opening  with  a  knife  in  the  top,  and  flatten  th^ 
paste  all  round  with  a  spoon,  then  put  it.intp.thp 
oven,  ^hich  cs^n  neye^  be  too  hot  for  a  cflsserolfi, 
for  if  the  oven  be  not  hoi  enough  the  casserole  if 
liable  to  break ;  baste  it  with  the  grease,  and  ,whep 
it  is  become  of  a  fine  colour  take  it  put  of  tb0 
QYmi  open  it  gently,  then  cut  the  bread  intpsmajl 
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pieces  wi^h  a  penknife^  ia  order  that  you  may  take 
^  it  out  without  injuring  the  casserole :  next  remove 
the  rice  that  sticks  around,  but  do  not  emrpty  it 
too  much,  for  fear  it  should  not  bear  or  resist  the 
weight  of  whatever  you  intend  throwing  in. 
You  generally  put  inside  those  casseroles  au  ris^ 
trhite  and  brown  ragoAts^  blanquettes,  StmncA, 
fricassees  of  pullets,  maccaroni,  and  scollops  of 
fish  that  have  already  been  brought  from  the 
table,  &C/&C. 

N?  3. — Cassolettes  of  Bice. 

The  rice  is  to  be  prepared  as  above  N?  1 ,  but 
.  must  be  put  into  smaller  moulds.  Mind  that 
the  cassolettes  A*e  to  be  made  quite  cold  before 
•  you  take  them  out  of  the  mould.  The  best 
method  of  filling  up  the  cassolettes  consists  in 
taking  a  carrot,  which  you  cut  out  of  a  proper 
larger  size  to  make  a  hole  in  the  rice ;  this  hole 
you  fill  up  with  an  iminci  of  fowl'  au  vehuf^. 
This  dmincd  must  be  thoroughly  cold-  When 
you  fill  up  the  mould  with  the  rice,  close  the 
former  without  allowing  any  of  the  SmincS  to  be 
mixed  with  the  rice,  in  which  case  the  casso- 

• 

leftes  would  break  in  the  dripping  when  you  fry 

,  them.     For  preventing  a  similar  accident  the 

dripping  must  be  very  hot     It  is  tolie  observed 

^hat  in  the  making  of  cassolettes,  the  rice  must 
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be  made  quite  firm^  aod  that  they  require  some- 
thing of  a  lyhite  colour  being  added^^as  either  an 
eminc4  au  veloutS,  or  a  salpicon  of  palates  and  of 
mushrooms  jk  VAllemande* 
■  A^.  B. — You  niay  likewise  give  them  a  light 
brown  colour  iu  the  ovenj  the  same  as  to  otbei^ 
jsasserolles  m  ris^  blit  frying  is  the  best* 

N?  3.^L6  Gateau  de  Ris. 

After  having  prepared  your  rice  as  in  N?  1, 
you*  take  some  good  cream^  which    you  boil^ 
first  to  ascertain  it  will  not  curdle ;  the  quantity 
whereof  is  proportionate  to  the  mould  you  in- 
tend to  use.     For  a  quarter  of  a  pound  of  rice 
you  take  a  quart  of  cream^  which  however  is 
not  always  sufficient;  this  depends  on  the  rice 
swelling  more  or  less:  in  this  case  you  add  a 
little  milk  to  it.    Wheii  your  cream  has  boiled 
take  the  peel  of  a  lemon  which  infuse  in  the  cream 
for  a  quarter  of  an  hour^  take  the  peel  out  before 
you  pour  in  the  rice,  which  lay  on  a  very  slow 
fire  till^it  bursts,  or  swells ;  when  well  swollen 
add  a  little  salt,  and  some  sugar,  according  to 
your  own  palate,  the  sugar  however  must  pre- 
dominate, the  salt  being  only  intended  to  remedy 
the  insipid  taste  that  is  the  general  companion 
of  sweet  entremets.    Sugar  must  entirely  pre- 
dominate in  articles  for  a  dessert,  but  in  entre^ 

2  £  2 


mets  it  is  to  be  used  moderately.  When  your 
rice  is  done '  enough,  and  properly  seasoned^ 
break  eight  eggs,  mix  the  yolks  with  thjp  rice, 
next  beat  the  whites '  which  you  pour  gently 
into  the  preparation,  put  likewise  a  good  bit  of 
butter ;  then  clarify  about  a  quarter  of  a  pound 
of  butter,  and  when  it  is  completely  clarified 
pour  it  into  the  mould;  turn  your  mould 
round  that  the  butter ,  may  be  spread  equally 
on  all  parts  of  the  mould  which  you  then 
turn  upside  down  for  a  moment :  you  then  put 
crumbs  of.  bread  into  the  mould,  tod  contrive 
to  have  them  likewise  spread  equally  all  over  the 
mould  ;  now  dip  a  small  piece  of  paper  into  the 
butter,  sprinkle  some  butter  all  round  the- 
mould,  and  put  some  more  crumbs  of  bread» 
This  being  performed  to  your  satisfaction,  pour 
your  rice  into  the  mould,  and  put  it  into  the 
oven,  but  nund  it  be  not  too  hot.  An  hour  is 
required  for  your' gateau  to  be  baked  enough. 
Turn  it  upside  down  in  the  dish,  and  serve  up* 

A^.  B, — You  may  garnish  with  preserved' 
cherries,  raisins,  orcorinths,  &c. 

N?  4<^Les  CroqueUes  d£  J?w. 

The  rice  is  to  be  prepared  as  in  N?  3.  When 
it  has  swelled  in  the  cream,  and  it  is  pro- 
perly seasoned,  let  it  cool ;  then  roll  it  into 
croquettes  in  the  shape  of  a  cork.    You  next 


431 

strew  over  them  crumbs  of  bread  (by  Tvhich  i« 
'tneant  that  you  dip  tbcm  firrt  into  9M  omelette^ 
•and  Bext  *into  crumbs  of  bread).  Roll  them 
several  times  in  those  crumbs  that  they  may  be 
made  of  a  fine  colour.  When  you  have  fried 
them  of  a  good  colour,  you  may  gla2e  them  on 
one  side  with  pounded  sugar  by  using  the  sala- 
mander. Seud  up  with  fried  parsley  of  a  nice 
colour  in  the  centre. 

N?  b.—Le  Souffl4deBis. 

Th^  same  preparation  as  in  N?  3,  you  only 
keep  your  rice  more  liquid  and  you  put  the 
whites  of  two  eggs  ^  more ;  that  is  to  say^  in  a 
gateau  you  put  eight  yolks,  and  the  whites  of 
as  many  eggs,  whereas  in  a  souffle  you  put  only 
six  yolks  and  eight  whites, and  a  little  more  butten 

N?  Q.'^^Le  Ris  gratini. 

Take  two  ounces  of  rice,  which  wash^  pick^ 
&c.  You  then  let  it  swell  in  hot  milk,  as  cream 
when  used  for  entremets  of  this  sort  would  turn 
into  butter.  When  your  rice  is  well  done, 
pound  half  a  dozen  of  sweet  almonds,  and  the 
same  quantity  oT  bitter  ones ;  when  you  have 
made  them  into  a  paste^  mix  them  with  your 
rice^  together  with  a  little  sugar^  and  very  little 
aalt.    Then  pat  your  rice  in  a  silver  pan  w 
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porringer,  and  leave  it  to  gratiner  on  a  slow 
fire  for  three-quarters  of  an  hour.  Instead  of 
using  the  lid,  only  cover  the  pan  with  a  sheet  of 
paper  to  "prevent  the  dust.  Serve  hot ;  if  you 
put  a  cover  to  it  the  steam  will  prevent  lis gratin. 

N?  7.—Le  Turban  de  Ris. 

Prepare  your  rice  as  in  N?  3 .  You  have 
^some  apples  cut  into  quarters,  which  you  have 
stewed  in  sirop.  Take  particular  care  that  the 
quarters  be  kept  entire.  Dish  your  rice,  put  a 
gallipot  in  the  middle,  in  order  to  procure  a 
vacuum,  into  which  you  pour  a  crime  pattis^ 
sih^e.  (See  Grimes.)  Dish  or  dress  the  rice 
round  the  gallipot,  and  level  it  with  the  back  of 
a  spoon.  You  next  place  the  apples  round  the 
rice  till  you  have  reached  the  summit  of  the 
latter,  •and  put  the  whole  into  the  oven,  but 
only  leave  it  there  time  enough  to^dryupthe 
-  sirop  which  stick<(  round  the  apples.  You  next 
decorate  with  sweetmeats  of  difllerent  colours, 
such  as  green  gages,  apricots,  and  cherries,  and 
when  you  are  ready  to  send  up  you  remove  the 
gallipot,  and  fill  the  vacant  place  with  crime 
pattissikre. 

N.  B. — Many  entremets  are  made  of  crime 
de  riSf  which  by  the  bye  is  no  more  than  flour 
of  rice,  and  like  any  olher  flour,  except 
th«t  it  swells  more  than  all  others,    You  may 
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Mftlse  souffi4$  die  cr4me$  deris,  and  give  them 
vrfaatever  taste*  and  savour  you  think  proper. 

N?  8, — Croquettes  Jarcies  d^Ahricots. 

Prepare  your  rice  as  in  N?  3^  form  a  crv" 
quetie,  now  take  the  handle  of  a  wooden  spoon, 
•  make  a  hole  in  your  croquette,  which  fill  with 
nsarmalade  apricots.  Then  close  it  up  with 
some  rice,  panez  as  you  do  all  other  croquettes, 
apd  fry  in  the  same  manner. 

N?  9*— Croquettes  far eies  de  Pommes.  » 

Prspar'e  3raur  rice  as  above^  and  repeat  every 
other  operation  except  that  you  have  rennets 
cut  into  small  corks  and  well  stewed  in  sirop. 
Drain  them  well  aiid  introduce  them  into  the 
croquettes  instead  of  marmalade. 

JI?  10. — SouffU  de  Pommes  dans  un  lord  de 

JUs. 

Prepare  your  rice  as  in  N?  3.  Keep  it  of  a 
strong  solid  aubstance,  dress  it  up  all  round  a 
dish,  the  same  height  as  a  pdt^  chaud,  that  is 
to  say  three  inches  high.  Give  a  pleasing  shape 
to  yoiir  rice  and  let  it  be  levelled  smooth ;  ydu 
next  have  a  marmalade  of  apples  very  well  done ; 
'  mix  the  whites  of  eight  eggs  well  bevten  with 
yxiur  apjdesi  and  put  the  whole  intct  the  oven« 
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ISKbeii  yMr  M^^  ia\rafted  flufBdeiMfy^teeQikttf^ 
U  it  .Yft^  «o<rQ.  slower.  If  ymx  wA.  kthwAe  % 
kiod  of  pap^  take  a  spoonful  of  flour>  a  pint  of 
milky  a^little  8)at1t,  lemon,,  and  sngarj  let  tba 
vfaoleboil  well,  then  mix  lit  ^vpith  yoarafi^es 
^md  the  jrolka  ef  four  eggs:  the  wfaiWa'are  to  be 
^Mwed  in r  a&erw%cds :,  you ,  next' baketyeuirMii^ 
dtttheoveii.  This  method  altlibi^  jif^r  (|imi 
,^  Ibrjsier  i^  :aufll^e»t  io  point  of  daintiness. 

N?  1 1 . — Chqrlott^  ck  Pommes  mdSe  3^j^rtcoU. 

The  Charhtte  has  been  so  called  after  the 
^liai»e  iof  iiie  wigipal  iinreator^  jet  there  ia  aa 
^Ambt.  but  his  woc^ssors  hi(w  .miiide.igieait  \m- 
.jpix^ve  incuts  to  the  origifiaL  In  prder  to  wakea 
'€Siarhtte^  t8k^.:a  docen  of  rennets;  .hit^^frjpm 

iise  a  Yery  large  laprnld,  .you  aKist:ti^^  ffmv« 

Cut  them  into  quarters,  peel  theiriA  and  oex^ 
^put  them  into  a  pan  with  a  lump  of  bnttetj  i^ 

little  cinnamon,  the  peel  of  half  a  leitoon,  and  i^ 
rJittie ipMHiiided  sugar.    Stew ^llthes^^ ingfedient^ 

Qvera.bmkffire,  withoutdiowlng  fhew  tobmi^ 
::ntifliiy/nite* «  When:  yeur;apples -are  needy 'dune 
ecsi6ugh>.tBke  theot  off .  ihe  fire,  wmix '*wklt  ^dieni 

^hvlf^aipotfof  imaimalade  Df  aptficata^'aa^  diraif 
;  4beiwlu»}e  into  n  iwouild  'Ant  yon  hasvr turned 
;itrithti^eos(of4H*ead  dippedi  inta incited  butier: 
.'^fiverckfae^maKOMlade  isith  biB|d  4^  b<i8  nbd 


iMta  dfffied  iiite'4nitter«  Now  bake  the  CSmT" 
iMmrtgk  oveti  ttttftts-^retty  hot ;  give  it  a  good 
colour^  and  serve  tip  bot.  'It  ia  lisdess  to  te^ 
commend  to  decorate  the  top  of  the  Charlotte ^ 
it  mutt  be  &lw^s  so. 


>   iOF  'CRCAItS  *M  «£NSRAL.    . 

N?  1  .—Crime  au  Caffd. 

riT  ii  neo^sary  to  obffierve  in  this  first  article 

that  A\  crimes  are  made  in  the  like  manner; 

«4te  ttfkte^and  'floloiir  only  vary.    T^e  a  pint  of 

cream  and  a  pint  of  milk,  which -boil  together. 

When  your  cream  and  milk  have  boiled,  throw 

in  a  lump  of  '^^ngar  and  a  little  salt :  now  roast 

'yitareofiee  in- the  pan  h '  omelette*    When  your 

^cofiee  is'weH-aild^ciqyaHy  roasted,  throw  it  whilst 

rtbifitiing -hot  into  tile  cream,  and  let  it  infuse  till 

'it/gefs  quite  eoM*     If  you  wish  to  pour  your 

-^nsam  into  eiips  ^'any  other  small  vessels  you 

lanteaure  the  quantity  of  your  cream,  and  put 

the  ydlk  ' of  an  egg  to  every  cup;    rub  your 

crtem  twice  tbTougb  a  tammy,  in  order  that  the 

may  h^  weU  mixeH   with  the  cream,  and 

put  yotti^4Hipa  in  a  pan  containing  water  to 

4ia}f  the  height  of  the  rcups;  now  cover  them 

and  put  'H  little  fire  <K^er' the  lid  or  cover  of  the 

;>^piao,  tf>  ptevent  ^oy  ateam  dropping  into  the 
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trenm.  As  soon  as  your  cr^^  is  done,  let  H 
cool^and  take  cafe  to  sMore  the  cups  from 
being  injured  by  dust^  &c. 

N?  3. — CrAne  au  Citron. 

The  same  preparation  as  above;  but  wheq 
your  cream  has  boiled,  instead  of  coffee  you 
throw  in  the  peel  of  a  lemon  which  you  leave  to 
infuse^  with  the  addition  of  a  little  salt  and 
9Ugar.  If  intended  for  a  crAne  in  ihoolds  of  a 
great  magnitude,  you  must  use  a  greater  quan- 
tity of -eggs,  as  for  instance  sixteen  egg^  for  tiK^ 
pints  of  cream  or  milk» 

N?  3. — Criime  au  Chocolat.  ^,jjj 

Tor  an  entremets  take  a  quarter  of  a  pound  ot 
Vanilla  chocolate,  rasp  it  very  ftne  and  throw  it 
into  a  pan  to  mek  with  a  little  water*  When 
melted  mix  and  beat  it  with  some  creatn,  which yoi) 
have  boiled,  as  above^  and  a  little  salt  Excqit  m 
crimes  of  fruit,  either  pine-apple^apricots^raspber^ 
rics,  &c.  a  little  salt  is  always  requisite,  bat  very 
little  indeed.  If  you  wish  to  make  a  crime  a  la 
glace,  instead  of  sixteen  eggs  per  quart  of  cream 
you  only  put  eight,  which  you  put  on  the  6re^  \mt 
take  particular  care  to  prevent  alt  manner  of 
curdling :  mix  with  the  above  a  little  isipglass, 
and  rub  the  whole  through  a  tammy. '  Nqw 
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try  a  little  of  the  preparation  in  a  small  mould 
over  the  ice.  If  you  should  find  that  your 
cream  has  not  substance  sufficient  to  bear  being 
turned  upside  down^  you  must  add  a  little  mora 
isinglass. 

It  is  to  be  observed  that  the  isinglass  must 
previously  be  melted  in  a  little  water,  (See  me- 
thod  of  melting  isinglass).    . 

N?  4.—Cr^me  a  fa  rafiiUe. 

Take  one  or  two  sticks  of  vanilla,  which  in- 
fuse in  some  cream  that  has  been  boiling :  next 
put  in  the^ggs  as  you  do  for  other  creams.  If 
you  are  making  a  frontage  a  la  glace^  you  must 
put  a  smaller  quantity  of  eggs,  and  keep  con^ 
etantly  stirring  your  cream  on  the  fire,  whilst 
your  eggs  are  getting  done.  -  Mind  that  the  eggs 
be  not  overdone.  When  you  perceive  your  cream 
is  getting  thick,  put  the  isinglass  in,  and  rub  it 
through  a  tammy^  then  put  it  into  a  mould  and 
into  some  ice. 

N?  6.— O^ne  ott  TV. 

Boil  a  pint  of  cream  and  a  pint  of  milk,  into 
which  throw  a  little  salt  and  some  sugar  ;  be  it 
understood  however  that  the  latter  must  predo* 
minate.  When  your  cream  boils,  throw  two  or 
three  spoonfuls  of  good  tea  into  the  cream^  give 
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it  one  boiling,  <iien  put  in  the  eggs  and  opente 
M  usual. 

■  r 

N?  Q.—CrAne  h  la  Fleur  d'Oranges. 

Instead  of  tea  infuse  a  large  pinch  of  flower 
^f  oranges,  and  "when  yDur  cream  'has  got  the 
Aivour,  ^  put  in  the' eggs,  &e. 

N?  ^,'— Crime  h  la  Genit,  dite  au  Caramel. 

Melt  about  an  ounce  of  sugar  m  a  confee* 
lionary  pan.  Let  it  reduce  till  it  is  come  brown, 
'4>ut  mind  to'  keep  continually  stirring  to  prevent 
'the  sugar  getting  a  bitter  taste.  Wheni)mte 
^rown,  dilute  it  with  a  little  water,  to  which 
.add  a  little  sugar  to  remedy  the  -bitter  taste. 
'Next  use -a  little  more  water  to  melt  the  carameL 
When' this  is  melted,  take  a  pint  of  cream  that 
4ias  been  boiling,  throw  yoar  caramel  into  this 
'^ream;  and  put  a  sufficient  quantity  of  sugar  to 
(make  it  palatable.  Now,  if  you  wish  to  have 
your  cream  to  the  ice  pour  in  the  yolks  of  eight 
eggs ;  but  if  you  intend  to  have  it  d  Vcmf 
seulement  you  must  use  twelve  eggs.  In  the 
.first  ease,  when  the  e^  are  well  mixed -you 
.put  them  on  the  fire  to  thicken,  and  when  tiie 
cf*eam  begins  to  thicken  you  stir  it  well,  'and 
:thnMV«n  the  isinglass  that  you  haver^elted^pre-' 
viously^  then  put  it  in  the  mouldy  -  and  in-tfaeid^ 


The  Manner  q/*  melting  Ismglmss 
Tb  melt  a  quarter  of  a  pound  of  kinglass^ 
'take  a  little  more  than  a  pint  of  water,  into 
which  throw  the  twelfth  part  of  the  white  of  aa 
egg  ;  beat  the  water  well  till  it  becomes  white  ; 
throw  your  isinglass  into  that  water,  and  lajr 

«  ♦       #       -  ,      •  ■ 

it  on  the  iJtove  over  a  very  slow  fire.  If  you 
keep  it  covered  it  will  melt  more  easily.  Take 
care  it  does  not  burn,  for  then  it  can  never 
he-  made  limpid,  and  besides  it  wouTd>  have'  an 
unpleasant  taste*.     Fbr  ia  larger  quantity,  yoa 

9  r  •  •  •         • 

increase  that  of  the  water  and  of  the  white  of 
the-  egg,  but  be  cautious  to  use  very  little  of  the 
latter*.  Seme  people  will  put  in*  the  peel  of  ii 
l^mon,  wbi^^h  is  wrongs  however,  you  may 
aqueexe  the  juice  of  a  lemon  intq  it  if  you  wairt 
your  isinglass  to  be  limpid,  but  for  a  cr^nie  it  ia 
useless.  You  always  put  less  isinglass  than  may 
be  requisite,  because  in  order  to  make  your  crimee 
or  jellies  in  perfection,  you  always  try  a  little  in 
a  small  mould.  If  the  jelly  should  not  be  firm 
enpugh,  you  put  a  little  isinglass  more.  It  is  im- 
possible to  determine  the  exact  qqantity  which  is 
required  for  cr^me^  or  jellies,  as  the  dishes-  and 
moulds  are  never  of  the  same  dimension^  The 
best  method  tbeteffore  is  to  try  and'  taste.  A 
i^rgeon  enquiring  of  me  one  day  why  cooW 
'tiad  not  weights  and  measures  the  sameastbip 
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bg/creaniy.  \Tit|lt,  half  a  qiiaitc^i;  of  a.ix>uiid.o£ 
wgar.  and.  a  unaU,  pinch  o£  sal^,  When  your 
cr^am  lia§.beea>  icnpregn^ted  with.the.4avour  o£ 
the  fruity  ;m\%  aa4  beat  it  with  the  yolks  of  eight 
tgffp  and.  lay  it  oa  the-  fir^  to  be  made  ec)ually 
thick*  As  soon  aa  it  is  thigk  enough  iqr  the 
eggs  to  be  done^c  put  a  little  isinglass  in  it^  drain 
it  well  tbroagfi  a  tammy i  and  put  some  of 
your  cr4me  in  a  small  mould,  to  try  if  it  is 
thick  enoughw^  If  youT'  craaa»*  .diould  not  be 
thick  enougli,  add.  a  little  .move,  isipglass^^  and 
lay  this  preparatioa  in  a  mould  on  some  ice. 
When  itisquite  frise^  and.  you  wish  to  send 
PPj  dip  a  towel  into  hot.  wat^r,  and  rub  it  all 
round  the,  mould>  which  turn  upside  down  in.  ^ 
dish.  By  this,  means  the  cream  s^enis  to.  l)c 
more  bright^  without  thQ  dish  being  spiled. 

N?  13.— La  Crime  d^Ananas.  • 

iNpysB^the  rind  of  th?  pinpaj^Ie  iqlp  boiling 
cream,  and  proceed  as  u^qa)  for  other  fruit*.  Yqi| 
must.only  use  the  rind,  asi  the  meat  of  the  pijns^ 
apple  being  acid,  your  oreajjn.wopld  c^rdjf^. 

N?  \3.—Le  Poudin  d^.  Cabinet,  dU  fiouMn  h 

la  Chanceliire. 

Take  a  popnd  of  bispuiis  h  la,cumUre ;  boil  a 
pint  of  cream,  in  which  yoif.  put  to  infu^  a  li^^ 


kmbn  peel,  a  little  salt,  and  very  little  ^ugaf^  at 
the  bisibuits  are  already  sweet.     Pour  your  eri^ai 
whilst  boiliug'over  the  biscuits, -and  let.  fcbeipr 
soak.     You  next  mix  the  yblks  of  weight  eggs  with 
the  above  prepanLtiom     Therk  beat  the  whites  of 
^ix  eggs  only  :  some  people  will  add  a  little  hjrixkT. 
dy,  but  that  I  disapprove^     Butter  over  a  mould 
which  decorate  with  -preserved  cherries. .    WbeQ 
you  send  up  your  first  course,  pour  the-  above 
preparation  into  a   mould,  which  put  au  bain 
marie.    Observe  that  if  the  mould  be  of  a. large 
size  you  must  use  more  eggs.     Make  a  sauce  at 
for  the  CBufs  a  la  neige,  into  which  satice  you 
squeeze  the  juice  of  a  lemon  ;  or  make  a  sauce 
with  arrow-root  as  follows.     Dilute  a  spoonful  of 
arrow  root  with  white  wine  aud  sugar^  which  lay 
on  the  Are  to  boil ;  mind  to  keep  your  sauc^  li« 
quid  enough  to  mask   the  mould,  and  Id:  the 
dried  cherries  that  are  around  be  full  in  view« 

N.  B. — This  pudding  can  be  made  of  remnants 
of  biscuits  de  savoie,  or  brioche^  &c. 

N?  15. — Tapioca  en  Souffli  et  Gateau. 

Tapioca  is  an  article  that  swells  Very  much, 
and  which  requires  a  long  time  to  be  done  tho* 
roughly.  If  you  boil  it  over  too  large  a  fire,  it 
will  become  tough  ;  if  on  the  reverse  over  a  very 
slow  fire  it  wiU.bvs  as  mellow  as  marrow,  and 
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tten  19  mlgbty  'pfeasaet  to  the  {nhfle.    Boil  tf 
piat  of  cream  and  a  pint  of  milk  with  a  littlb 
sugar  att4  very  little  salt.    Now  iafuse  the  peel 
of  half  a  lemon,  and  if  the  ta«te  of  either  flower» 
oi  orange^  roses^  or  vanilla,  &c«  be  more  agree- 
able^ use  tbetn  in  prefeitnce*    Put  a  quarter  pf  m 
pound  of  tapioca  into,  your  creani»  n)d  let  it 
boil  over  a  very  slow  fire.    When  it  is  done^ 
duoir  in  a  piece  of  butter,  and  break  tbe  yolk» 
of  six  eggs,  which  you  beat  with  the  above, 
preparation.     When  you  send  up  your    first 
coume^  you  beat  the  whites  of  your  eggs,  which 
yea  pour  gently  witb  the  rest,  aad  set  the  whole 
on  a  moderate  ovem      If  you  wish  to  make  a 
gaUam,  yon  pasie^  a  mould  twice  over  with  cla* 
rified  butter  and  crumbs  of  bread:   you  mix- 
with  die  above  dried  cherries  and  cormiA^oc 
currants,  nnd  proceed  as  you  would  do  for  a 
souffli.    You  next  turn  the  mould  upside  dow% 
in  the  dish,  and  send  up  hot. 


OF  SOUFFLES   D^JENTREMBTS 

LsT  It  suffice  to  observe  in  the  first  number 
relative  to  the  souffids,  that  they  are  all  made  in 
tbe  same  manner,  and  that  ^y  vary  only  in 
the  taste  you  wish  to  give  them,    tf  sent  up  in 
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jiroper  tiin.e  they  are  yery  good  eating»  if  not, 
they  are  no  better  than  other  puddings. 

N?  1. — Souffld  de  Pommies  de  Terre  nu  Citron. 

Bakb  a  dozen  of  potatoes;  when  they  are 
Well  done  open  them^  scoop  out  the  most  flowery 
part>  md  mix  it  with  half  a  pint  of  cream  tlmt 
has  been  boilings  and  into  which  you  have  soaked 
the  peel  of  a  lemon ;  to  this  add  a  little  sugar^ 
a  large  lump  of  butter^  and  a  little  salt ;  the 
taste  of  the  sugar^  however^  must  predi^minate ; 
fet  observe  that  the  less  sugar  you  use  the  lighter 
your  soujffUs  lire.  Now  break  six  eggs,  throw 
the  yolks  t>f  four  only  into  the  potatoes,  beat  the 
^x  whites>  which  pour  geMly  with  the  above 
preparation  into  a  ptai  h  souffld^  and  put  it  into 
the  oven>  whi<:h  must  not  be  too  hot.  When 
your  sauffU  is  done  enough  powder  a  little  sugar 
6ver  it,  use  the  salamander,  and  send  up  iaim;e« 
diatelyi 

N?  ^.-^Sbuffld  h  la  Pleur  JC Oranges. 

Dilute  a  little  flower  with  half  creain  and  half 
tnilk ;  set  this  pap  on  the  Are  to  boil ;  when  the 
flower  is  doi^put  a  little  salt,  a  little  ^ugar  and  a 
small  c^antity  cff  flowers  of  oranges,  mix  the 
whole,  well,  then  add  a  large  lump  of  butter, 
the  yolks  of  six  eggs,  which  you  mix  well  with 
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the  preparation.  Now  beat  the  six  whites  and 
mix  them  with  the  rest :  then  bake  your  souffU 
as  above,  and  when  it  is  baked  enough  glaae  it 
and  send  it  up. 

N?  3.-S<Mffl4  de  Cr6ne  de  Rh. 

We  call  cr^me  the  flower  of  rice,  which  is  pre- 
pared as  follows.  Wash  and  pick  a  certain  quan- 
tity of  rice :  when  it  retains  no  foreign  taste  or 
bad  flavour,  lay  it  in  an  hair  sieve  to  dry  before 
the  Are;  Vvhen  quite  dry  pound  it,  and  sift  it; 
the  flower  that  gets  through  the  sieve  is  called 
crAne  de  risj  as  I  said  before.  Of  this  flower 
take  two  spoonfuls  which  dilute  with  a  little 
cream  and  milk,  boil  them  on  a  slow  fire,-  and 
give  whatever  taste  you  may  think  proper. 
Of  course  you  must  add  the  butter,  sugar,  salt, 
beaten  whites,  &c.  as  to  all  other  souffUs^  then 
9end  up. 

N?  A.^Sm/ffii  de  Pain. 

4 

Boil  some  milk  with  a  little  cream,  to  which 
you  may  give  any  taste  you  please.  Throw 
into  your  milk  the  soft  of  two  or  throe  fresh  roils 
to  soak,  rub  the  bread  through  a  sieve,  and  po- 
oeed  with  the  eggs,  butter,  sugar,  &c.  as  utual. 
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N?  fS.—Souffl^  au  Caffi. 
Boijj  a  pint  of  cream  with  a  pint  of  milk,  tp 
which  add  a  little  sugar  and  very  little  salt. 
Take  a  clean  pan  h  omelette^  and  on  a  stove  with 
a  slow  fire  roast  a  quarter  of  a  pound  of  coffee. 
When  it  is  equally  roasted  throw  it  into  the 
boiling  cream,  then  let  it  jcool  that  it  may  taste 
more  of  the  infusion*  Use  this  cream  to'  make 
the  soitffli  either  au  pain,  N?  4,  h  la  Jarine, 
N?'  2,  and  pommes  de  terre,  and  biscuits^  &c.  &Cp 

N?  6. —Souffle  au  Chocolat. 

Taice  a  quarter  of  a  pound  of  chocolate,  which 
cut  as  small  as  you  can,  Knd  melt  it  on  the  fire 
in  a  little  water.  When  it  is  entirely  melted 
throw  it  into  the  preparation  of  the  souffle  like 
all  others, 

SouffldhlaVaniUe, 

Soi/ffl4  au  Sajffron, 

Souffle  a  r Ananias, 

Souffle  a  la  Rose, 
and  gi^nerally  all  other  sofufflis  are  prepared  in 
the  like  manner.  The  question  is  to  make 
^e  preparation  well,  and  above  all  things  to 
beat  the  whites  of  your  eggs  wellj  for  they 
nlooe  cause  the  souffles  to  raise. 

Sr3 
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OMELETTE     SOUFFLES. 

Break  eight  eggs  in  a  large  earthen  pan^ 
divide  the  whites  in  one^  and  the  yolks  in 
another^  rasp  a  little  lemon  peel  or  orange 
flowers^  beat  the  yolks  well^  add  a  ^  little 
sugar  and  salt^  now^  beat  the  whites  well  en 
peige^  and  mix  them  with  the  yolks«  Theii 
put  a  lump  of  butter  in  a  pan  &  omelette  on  the 
£re^  when  the  butter  is  melted  pour  your  omelette 
into  the  pan  ;  whep  it  is  firm  enough  to  hold  the 
liquid  part,  turn  it  round  in  the  dish  you  serve 
itp  \  then  bake  it  in  an  oven^  or  use  the  fowr  de 
campagne.      When  it  is  well  raised  glaze  it, 

and  send  it  up  immediately/ for  it  yyould  sopn 
lower, 

GEL^Es  AU  Faurr. 

Tt  is  to  be  observed  that  all  jellies  made  of 
what  is  called  red  fruit  must  be  worked  cold, 
and  be  laid  on  the  ice  very  expeditiously.  If 
you  were  to  use  a  tinned  mould  llie  tin  would 
alter  the  red  into  a  dead  blue  colour,  and  also 
apoil  the  taste ;  whereas  if  you  use  earthen 
xnoulds  your  jellies  will  always  look  and  taste 
better. 

It  is  also  advisable  to  clarify  the  isinglass 
Whjlst  it  is  melting:  there ms  less  waste  aijd  thp 
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jellies  \xBve  a  brighter  look.    (See  auiQiter  of 
melting  isinglass). 

Put  some  strawbeniet  into  an  eafthen  pan^ 
squeeze  them  well  with  a  new  wooden  spocm^ 
mix  some  pounded  sugar  with  your  fruity  and 
let  them  infuse  for  an  hour  that  the  sugar  ma^ 
draw  out  all  the  juice  from  the  fruit ;  now  pour 
in  a  little  water,  if  the  strawberries  be  very 
ripe,  squeeze  the  juice  of  two  lemons  to  restore 
the  acid  taste  of  the  strawberries^  for  such  pre- 
parations as  are  made  too  sweet  are  ever  insipid. 
Put  all  this  in  a  bag  nearly  new,  that  the  juice 
may  be  drained  clear  and  limjnd ;  mix  '  some 
isinglass  with  your  juice,  but  mind  the  whole 
be  very  cold.  Now  put  half  a  spoonful  of  the 
jelly  in  a  mould  ovdr  -some  ice  to  asceft^in 
the  degree  of  its  substance.  If  thick  enough 
put  the  whole  in  the  large  mould  in  the  ice^  and 
•cover  it  also  with  iee,  but  no  salt^  for  it  would 
•spoil  the  bright  colour. 

Some  people  will  clarify  the  sugar,  and  when 
it  is  quite  limpid  and  very  hot  they  will  throw 
their  strawberries  into  the  clarified  sugar.  This 
method 'is  good  enough,  but  then  the  jelly  does 
not  keep  the  taste  of  the  fruit  sq  welL  You 
may  try  either  way«    When  the  strawberries 
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b^T9  b^n  infiised  in  the  sugar,  and  .that  thej^ 
have  discharged  their  colour,  drain  them  through 
a  bag5  mix  the  isinglass,  and  lay  them  in  ice. 
Mind  also  to  cover  the  mould  with  ice. 

N?  3. —  OeUe  de  Framhohes. 

ttASPB^RRiEs;  are  prepared  in  tlie  same  man? 
per  as  strawberries  either  hot  or  cold.  They 
are  also  liable  to  lose  their  colour.     It  will  uot  be 

•  •  •  '  •  •  • 

amiss  to  repeat  that  the  isinglass  must  be  thrown 
in  very  cold,,  but  the  best  way  of  all,  is  to  put 
your  fruit  into  the  mortar  with  some  sugar^ 
pounded  altogether  ;  add  to  it  a  little  water,  put 
the  whole  in  the  jelly  bag,  and  mix  the  isin- 
glass with  the  juice  quite  cold. 

N?  3.— Gc/^e  de  Groseiiks.  Rovges. 

The  same  preparation  as  above,  either  hot  or 
cold. 

N?  4. — OeUe  de  GroseiUes  firamhohies. 

The  same  as  above,  only  you  mix  some  rasp^ 
ies  with  tlie  currants. 


N?  b.'^GeUe  de  GroseiUes  blanches. 
The  same  operation  as  for  red  currants. 

fi^?  6.~-Gelde  (T  Oranges, 
£iCHTEfiN  oranges  are  required  to  qaake  a  fio^ 
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gopd  jelly.    Take  the  peel  of  six  oranges,  throw 
it  into  a  little  water,  which  lay  on  the  cornerof 
a  sto^e  without  allowing  it  to  boil,  for  fear  it 
•hould  taste  too   bitter.     Cut  your  oranges .  in 
two:  have  a  silk  sieve  and  an  orange  squeezer, 
both   wbich  you  dip  into  cold  water,  otherwise 
they  would  absorb  the  juice  of  two  oranges  at 
least.     Squeeze  your  oranges  in  a  sieve  over  an 
earthern-pan.     This  being  completed  pour  the 
infusion  of  (he  peel  through  the  sieve ;   next  a 
pound   of  sugar  or  so,   in   proportion  as  your 
pranges  are  more  or  less  acid.     Break  the  sugar 
in  a  poehn  d* office  (confectionary  pan),  pour  a 
drop  of  the  white  of  an  egg  in  about  a  pint  of 
water,  beat  this  water  Jill  it  gets  white,  pour  it 
pyer  the  sugar,  and  set  it  on  the  fire.    Wfaeii 
your  sugar  becomes  frothy  or  scummy,  throw  a 
little  more  water  in.    Then  skim  your  sugar,  let 
it  redqce  till  it  begins  to  bubble  ;  you  then  pour 
in  the  juice  qf  your  oranges.    The  heat  of  the 
suga^  will  clarify  the  jelly.     Do  not  let  it  boil, 
but  asf  soon  as  you  perceive  a  yellow  scum,  skim 
it  and  pour  ypur  jelly  into  a  bag.     You  then 
mix  some  isinglass  either  hot  or  cold.    This  jelly 
innst  not  be  made  too  firm,  and  especially  avoid 
f:ver  introducing  any  foreign  colour  into  your 
orange-jeily    which    is   almost  always  yellow; 
wherefore  would  you  contrive  to  make  it  red. 
fome  people  yn\\  add  brandy  to  it^  which  i^ 
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wrong,  the  nttaral  flavour  ottghb  nevtr.  to  fat 
adttlterated.  If  your  oranges  should  he  loo  Hpe^ 
mx  a  little  lemoB^uice  to  make  diem^ackl. 

N?  I.—Gelie  de  Citrons. 

r 
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Lnimr-JSLLV  is  mada  exactly  in  the  aaine 
nanner  as  that  of  oranges.  However  it  nequirei 
a  little,  more  attention,  for  you  must  smell  ail 
the  lemons  you  use  for  fear  they  should  be 
vusty;  .besides  the  lemons  being  more  acid 
teqiiire  a  larger  quantity  of  sugar.  In  every 
^her  respect  the  process  is  the  same  as  above. 

N?  8.-— Ge/^e  eii  Mosaique. 

Boil  half  a  pint  of  cream ;  when  it  boik  ki* 
&se  the  peel  either  of  an  erange  or  ^  a  lemoii^' 
according  as  you  wish  to  decorate  your  jelly  with 
either.  When  your  cream  has  imbibed  the 
flanrour  of  the  iruit^  yoe  pot  in  a  littki  sugar* 
Break  the  yolks  of  four  eggs  whkrfa  ylou  beat 
with  the  cream^  lay  it  on  the  fire  to  thidien,  Vid 
then  put  in  some  isinglass  that  bsts  previously 
been  melted^  Drain  the  whole  through  a  hair 
aievey  and  put  it  well  covered  on  some  iee^  in 
order  that  it  may  get  quite  &rm.  Now  take  the 
mould  which  you  intend  to  use^  brush  it  lightly 
^i^ith  oil  all  every  and  then  out  your  jelly  of  cr//9ie 
with  a.knife  in  the  first  place.  Ne&t  with  small 
jtin . trenchers.     I>ecorate  your  mould  without 
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putting  it  on  the  ice^  for  the.  (hmp  would  prevent 
the  decoration  from  sticking  fast.  You  decorate 
thfs  bottom  firsts  next  the  sides ;  then  only  you 
put  the  mould  over  the  ice*  Now  pour  a  little 
orange-jelly  lightly  not  to  injure  your  decoration, 
and  let  it  get  thick.  When  the  orange- jelly  is 
frbzen,  thrust  the  mould  deeper  into  the  ice; 
then  piit  a  little  more  jelly  to  the  height  of  the 
Jower  deco'ration  on  the  sides  ;  now  let  the  ^  pre- 
paration be  made  firm  again  ;  mind  the  jelly  is 
never  to  come  higher  than  the  flowerets  until  the 
f>ottom  has  been  first  made  firm ;  then  gradually 
you  ascend  to  the  top.  Yon  then  cover  and 
encircle  your  mould  with  ice.  When  you  wish 
to  serve  up,  you  dip  a  towel  into  some  hot  water, 
^nd  rub  your  mould  all  round.  A&certain  that 
none  of  the  jelly  sticks  to  the  sides  before  you 
ineddle  with  the  bottom  of  thd  mould.  Ydtl 
then  rub  the  bottom  with  your  to^el,  and  tv[vn 

• 

your  jelly  in  a  dish.  Were  it  not  for  all  these 
precautions,  the  two  colours  would  melt  and 
mix  with  one  another.  This  jelly  looks  beauti- 
fill  when  well  made.. 

N.  B. — It  is  to  be  observed  that  this  jellyt 
pan  only  be  made  in  winter  time  ;  for,  during  the 
summer  season,  the  jelly  would  melt  except  it 
be  made  hard,  then  it  will  not  be  good,  how* 
(pver  you  mv^y  Wt^rk  H  in  a  yery  cold  place. 
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The  pineapple  although  a  very  odorous  fruit| 
is  not  very  juicy.  Clarify  some  sugar  (seeN?  6) ; 
when  your  sugar  is  clapified^  take  the  rind  of 
the  pineapple   that  you  have  pared    ofl;    and 
ioumez  the  best  part  equally.      Let  them   be 
a  little  thicker,  but  of  the  same  diameter  as  a 
crown  piece.     Boil  it  in  the  sugar,  and  take  the 
sirop   into  which  you   squeeze  the  juice  of  a 
lemon   or  two;    and  put  to  it  some  isinglass 
ready  melted.     Drain  the  whole  through  a  bag; 
next  trim  a  mould  with  a  little  of  the  jelly  of 
pineapple,  and  when  there  is  about  three  lines 
deep  at  the  bottom  of  the  mould,  put  the  whole 
on  the  ice  to  get  a  substance,  then  lay  slices  of 
pineapple  symetrically  over    the  jelly.     Mincl 
they  be  quite  dry,  and  then  use  a  little  of  jelly 
to  make  them  stipk  together.    When  your  jelly 
is  come  to  a  substance,  fill  your  mould  and  put 
some  ice  all  round.      If  your  pineapple  does  not 
look  well  enough  to  be  served  en  miroton,  only 
send  up  the  jelly,  but  keep  your  slices  of  the 
fruit  in  sugar,  as  they  will  serve  to  make  another 
Jelly. 

N?  6.— Ge/ife  de  Cerises. 

The  best  method  of  making  this  jelly  con* 
sists  in  clarifying  the  sugar.  (See  N?  6.)  When 
you  have  skimmed  your  sugar  properly^  throiiP 


445 

your  cherries  into  the  boiling  sugar :  take  them 
off  the  tirei  and  when  the  decoction  is  made 
cold,  throw  in  a  little  clarified  cold  isinglass, 
which,  however^  must  be  liquid.  Now  drain 
through  a  bag,  and  try  your  preparation.  Next 
fill  your  earthern  mould  and  put  them  in  the  ice. 
I  have  rlready  observed  that  tin  moulds  would 
make  the  jelly  turn  of  a  dead  blue  colour. 
.  JV.  B, — Take  off  the  stone  of  the  cherries  and 
pound  them  the  same  as  the  raspberries  or  cur- 
ranu.    (See  N?  2.) 

N?  1 1 . — Le  Miroton  de  Piches. 

Cut  a  dozen  of  peaches  into  halves,  peel  them 
gently,  and  boil  them  in  a  thin  sirop,  but  do 
not  boil  them  too  long.  If  they  be  very  fine 
you  may  use  them  raw,  but  if  common  fruit  the 
tirop  will  improve  the  look  of  them.  Break  the 
stones,  peel  the  kernels,  and  throw  them  into  the 
f  irop  with  the  fruit.  As  soon  as  the  peaches  are 
ready  you  may  use  them  for  making  a  tourte,  or 
for  the  geUe  en  miroton,  which  you  make  with 
some  wine  jelly,  the  same  process  as  N?  9. 

N?  12.— Ge/^e  de  Pied  de  Veau. 

NoTwriHSTANDiNG  calPs  foot  jelly  is  seldom 
made  alone,  yet  it  is  incumbent  upon  me  to 
explain  how  it  is  to  be  made.     Boil  your  calfs 


/ 


[44^ 

ket  in  cleur  water^  and  skim  it  till  ihi  i^rAtt  \A 
quite  limpid.  You  then  put  the  8tew*-pan  on  m 
small  stove  and  let  it  boil  gently  till  the  calfs 
feet  be  well  done.  Drain  the  liquor  through  ft 
double  silk  sieve;  skim  the  grease  off  with  the 
most  scrupulous  attention^  then  throw  a  large 
piece  of  sugar  into  the  broth  or  liquor^  Six  feet 
make  a  large  dish*  Throw  likewise  into  the  jelly, 
the  peel  of  four  lemons^  and  squeeze  the  juioe^ 
add  to  this  a  stick  of  cinnamon,  a  few  doves,  a 
little  allspice,  and  break  four  eggs  entire  but 
very  fresh  into  the  mixture.  Mind*  to  smell  your 
eggs,  for  if  one  of  them  should  not  be  fresh  and 
sweet  it  would  spoil  the  jelly.  B^at  the  whole 
with  a  rod,  but  take  care  it  is  not  greasy.  Lay 
your  jelly  on  the  fire  and  keep  beating  it  till  it 
begins  to  turn  white,  and  to  bubble  round  the 
stew-pan.  You  then  remove  the  stew-pan  from 
the  fire,  you  cover  it  with  the  cover^  and  lay  aomtf 
fire  over  the  coven  This  fire  is  intended  to  pre-^ 
serve  the  strength  of  the  jelly,  which  otherwise 
((he  steam  dropping  from  the  lid  of  cover)  would 
weaken.  When  your  jelly  has  been  srnimering 
for  an  hour  on  a  very  jlow  fire,  you  drain  it 
through  a  bag«  It  must  be  drained  several 
ttmes'over  to  be  made  quite  bright.  You  then 
lay  it  on  the  ice  and  send  it  up  in  a  iBOuid  like 
other  jellies. 
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N?  \Z.---GeUe  de  Finde  Madire. 
This  jelly  is  made  exacdy  m  the  a^toiefnanner 
as  the  preceding.  When  the  jelly  is  near  get* 
ting  clarifiedyour  pour  into  the  same  stew-pan 
a  bottle  or  two  of  Madeira*  As  the  operatioD 
of  clarifying  takes  away  the  strength  of  .  the 
wine  you  must  add  half  a  bottle  of  brandy  to  it* 
Jou  must  observe  that  this  jelly  will  ke^  for 
several  days^  and  that  accordingly  what  you  have 

left  and  what  is  sent  down  from  table  will  be 

« 

auflScient  to  supply  you  with  another  entremets^ 
This  is  a  common  jelly  which  cooks  and  traiteun 
will  frequently  serve ;  therefore  in  order  to  avoid 
monotony^  you  must  ornament  it  with  a  jelly 
which  you  make  as  follows. 

Take  four  spoonfuls  of  geUe  de  vhtj  break  the 
yolks  of  four  eggs  into  a  stew-pan ;  beat  the 
eggs  with  the  jelly,  and  lay  it  on  the  fire  to  get 
thick ;  then  drain  it  through  a  sieve,  lay  it 
on  the  ice,  and  use  it  as  you  do  with  regard 
Xx>  gelies  de  cUron,  and  oranges  tu  masaifue, 

N?a. 

N.  B« — It  win  somctimea  happen  that  thr 
gel^es  de  vin  au  pied  de  veau  seulement  will, 
break  when  you. turn  them  upside  down  in  the 
di«M*  To  prevent  a  similar  accident  throw  in  a- 
pinch  of  isinglass  when  you  are  going  to  clarify, 
your  jelly^ 
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t>£S   FftOMAGES   1   LA   GLAC£. 

N?  1. — Fromage  d  Abricets. 

* 

It  will  giiflfice  to  indicate  in  this  N?  1,  that 
there  is  but  little  variety  in  the  manner  of  mak- 
ing \\\o%efromageSy  so  that  by  recurring  to  this 
number  it  will  be  impossible  ever  to  commit  a 
mistake. 

IF  in  the  summer  season  take  according  to  the 
size  of  them  eight  or  twelve  ripe  apricots :  take  off 
the  peel  and  stones ;  throw  your  apricots  into  a 
mortar,    and  pound   them   with   a   little  sugar. 
When  well  poui.ded  rub  them  through  a  tammy, 
during  which  operation  keep  pressing  upon  the 
fruit  with  a  new  wooden  spoon.     N(^w  melt  a 
little  isinglass  with  this  puree.    Take  a  pint  of 
thick  cream,  beat  it  well  and  mix  it  with  the 
apricots      Taste  whether  your  cream  be  sweet- 
ened enough.     Continue  to  beat  it  over  the  ice 
with  a  rod,  till  you  are  sensible  that  the  isinglass 
is   well  melted  and  blended  with  the  mixture. 
You  then  put  your  fromage  into  a  mould,  round 
which  you  heap  a  large   quantity  of  ice  with 
some  salt.     If  you   should   not  be  cautious  to 
keep  stirring  over  the  ice,  the  apricot  would  fell 
to  the  bottom  of  the  mould,  so  that  when  you 
would  turn  your  ice-cream  upside  down  in  the 
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Abk  it^miUl  ippkm  of  twe  ODletrdc  In 
tisle  you  ^tfke  a  pot  of  MM^aialade  of  ftpricott 
friiidi: :  yo«  redaed  i^  a  jnw^  through  a  hsur 
ftere ;  imix.  a  little  ipoibMJed  vqgar  with  it^  like^ 
wise  a  litth  ititigtasa.  Novv'y  as  abotro^  ta'ke  a 
pint  tj[  thicfc  cream^  beat  it  well,  tnix  it  getitly 
€^^r  the  ide  with  ymirlraic,  land  wAicti  tbey  ahp 
ivell  mixed  put  them  into  tHemonlil  wbicii  fuver 
all  round  with  ice. .   , 

N?  3» — Frontage  de  FraUes. 

ft 

-  Takc  a  pottlie  of  0liraivi>erricf  ^  nlabe  •  pwar^ 
ftf  thefm,  put  a  saiioieDt  qMntitgr  pF  sugar  4t 
swMt^n  k  ^i^iiH^  tod  add  a  litdd  isingkas.  Na* 
nix  the  whole  with  a  pint  of  crime  fou&tiM^ 
ind  p^otked  as  iftidicated  afMMrav       . 

"S?  3  .-^Fromage  de  Frambaises. 

Thb  same  process  as  above*    Make  a  ptir^ 
of  your  raspberries^  &c» 

N?  4.— Fromag:e  A  /a  Ffoi<r  d* Oranges. 

In  this  case  you  tntiist  make  an  infusion*  Boil 
hflflf  a  pint  of  cream,  into  which  throw  a  handful 
of  flower  of  oranges,  and  let  the  cteam  cooU 
When  it  is  cold,  drain  it  through  a  sieve,  and 
mix  it  with  another  pint  of  thick  cream ;  ke^ 
beating  over  the  ice  till  the  mixture  be  nadt 
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thick.     JSow  take  some  melted  isinglass  and 
oiiiL^itweU^^tth  9ome  pounded  sugar:  put*  the 
vv^le  with.  the^qreaiUy  keefn  stirring  over  the  ioa 
.till ,  made,  of  a  good  substance,  l^n  fill  your 
3  nOttUI,  JdXid  cover  it  all  round  with  ice. 
\  .N«J3*r—^roj^j[^e$.  require  but  very  little  isin- 
^. glass*    .They  Qiust  be  delicate  indeed^  bat  espe- 
cially extremely  cold. 

Nf  b.^^Fromage  h  la  Fanille* 

Her£  again  you  must  make  a  decoction*  Boil 
fiajf  a  pint  of  cream,  and  .infuse  two  sticks  of  va- 
.oilla  that  you  have  cut  by  halves  p  add  a  little 
salt  and  sugar.    For  the  rest  operate  ^s  above, 

N.  B. — ^The  vanilla  that  has  already  senred 
pncei  may  serve  a  second  time  if  you  pound  the 
sticks  prior  to  their  being  infused. 

N?  6. — iFromage  au  Marasquin. 

Beat  a  pint  and  a  half  of  rich  cream.  When 
it  is  made  quite  thick  pour  into  it  two  glasses  of 
mdrasqmno^  the  juice  of  a  lemon,  and  :^  little 
l^nglass.'  Next  put  the  whole  into  a  mouldy 
s^nd  be.  attentive  to  keep  stirring  over  some  ice 
till  the  isinglass;  is  well  mixed.  You  then  pro- 
<:eed  as  above.' 
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-  '  N?  7. — Ercmag^  au  Chocolat. 

'  pROCBEp  as  above.  Melt  a  quarter  of  a  pound 
of  chocolate  that  you  have  previously,  rasped  or 
pounded:  add  a  little  water  to  it;  when  melt- 
ed^ mix  with  it  a  little  isinglass  and  a '^ little 
sugar  ;  then  mix  that  with  the  crime  faueitie^ 
and  fill  your  mould  which  cover  all  round  w£th 
ice. 

N?  8. — Frtmiage  au  Cafi.  1 

"(SiSB  crimes^  the  mode  of  idfuMbg^coflfee)* 
You  only  use  one  half  of  your  cream,  whldi^ 
when  cold^  you  mix  with  the  other  half.  Biiat 
tlie  whole  on  the  ice^  add  tlie  isinglsbs^  and  then 
fill  your  mouldy  &c.  &c. 

-  Observation. — ^The  Jromages  made  of  friiit 
deserve,  the  preference,  dvw  .all  others.  But  in 
the  winter  season,  for  ;a  grand  dinner  or  supper, 
when  a  great  variety  becomes  requisite^  infosions 
then  may  be  recurred  te. 

N?  9.— Dej  GeUes  marhries^ 

Tms  method  of  making  a  jelly  wiO  answer 
thcv  purpose  of  economy,  as  for  instance,  if  you 
have  a  little  orange  jelly  left,  and  that  on  the 
preceding  day  you  have  "served  up  a  crime  h  la 
vimiietme,'  keep  this  latter  in  a  vety  cool  place  j 
cut  it  into  unequal  pieces,  th^  same  as  tlie  orange 
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jelly  :  put  this  t^]jb)e^  hODb  ^mhvM,  w^ich  shake 
ft  litttec  When  yoiit  .j^iecet  ure  v^l  OAjBtd, 
ibelt  a  tittle  omnge  jiJIy :  mSiid  fiot  to  thM#  it 
iatoihe  mould' tiN  it  be  q^ite  coM^  tbr  t)ther#iW 
the  iirbitci  jelly  ttitsted  wkh  thd  orEing^  j^Uy  WohM 
b6  madb  quite  livid;  t^bereas^f  you  pay  pfef» 
attmtbn  this  jietly  w3l  be  equally  good*  iini 
pleasing  to  the  eye. 

N?  id.'-^CrAne  oh  Cafi  inathrie. 

When  you  havci  prepared  y6ur  cream  lA  ifidi- 
<^d  above,  you  have  a  little  very  brown  cUTok 
Ind  ready  ^  take  al»>ut  half  df  yMr  cn^m  lAir 
eu^i  to  wbieU  you  add  a  Ktde  caramtl^  9o  thiil 
the  one  may  be  of  a  darker  totoiir  &«a  the  MheK 
You  i!ben  tafee  a  Tncnid  rubbed  OfV»  hnAde  whh 
oil/wbicb  you  lean  sideways^  and  put  a  Ktiifr 
whtt^'  cream  into  it ;  when  that  has  aeqafirtkt  4 
gocpd  substaiiee,  you  likewise  thi<bw  ihs6iliedf 
the  brown  cream,  and  so  on  ulterfiMely  till  Utik 
mould  be  quite  full.  You  then  cover  the  mould 
all  over  with  ice.  When  you  are  feady  to  server 
up,  rub  li  with  a  towel  dipped  into  hdt  Water, 
the  sfttne  as  you  have  done*  the  ififo^AJ^.  <^See 
above,  Jellies,  N?  8). 

N?  lO.  r—  Crime  marhriei   VantUe  blanche  <t 

Chocolate 

Maks  both  crAnee  separately   as  indicated 
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^bpve,  Try  wh^thsr  tlxey  b?  qt  the  same  wb^ 
^nce^  for  if  one  sjiould  Vp  thic^.er  thaiji  tlw? 
<»therj  th^  wo>|uld  separate  ia  th^  diah.  ^\]^ 
your  moi)ld  gently  ov?r  wjtj|;j  oil,,  giv^  the  mof^ld 
^  sloping;  (Jjrection,  w4  99^^  ?  little  T^iU* 
cream  into  it ;  wbpq  that  is  ijpajie  pf  %  gQ0!4 
8\il>stance^  pi|t  in  a  little  chocolate ,9reani,  aii4  s^ 
on  alternately,  till  the  mpiild  Iw?  .entirely  fulj. 
No\y  cover  the  ipould  with  ice?  When  yoi^  wanlt 
to  dish  those  creams  you  must  always  use  th^ 
wet  hot  towel,  and  those  jellies  always  look  very 
pteasaat  if  they  be  wdl  lyiade  and  bright.  - 

PATISSERIES   CHAUDES   l^T  FROipES. 

It  will  not  be  amiss  to  pb3erve  in  this  placa 
that  notwithstanding  tj|;ie  impnense  nifi^bof  qf 
articles  of  pastry  that  are  to  be  p[iade,  y^u  i\«arljf> 
alws^s  act  upon  the  saq^e  princ^le.  ^  j^s^ 
with  thp  intelligent  workman  to  i)[)altif4y  4|)§ 
^h^ipe?  and  forms,  for  wij^h  regard  to  thf  taytQ 
it  will  always  b^  fuu^nji  to  be  a  x:ompou)^  of 
butter,  flower,  sqgar,  &c.  The  various  sw^*^ 
meats  that  serve  for  garnishing  pRstry,  iposti 
essentially  contribute  to  improve  its  appta»ii)C|9 
find  savour.  However,  the  feuf/lefflge,  whic^ 
is  sent  up  to  table  in  aboye  a  htji^dred  (|ii^r^nt 
figures,  can  only  be  rriade  m.o;;ke  ungle  Wftyi 
that  implies  that  you  make  it  more  pr  les^  ^ne« 
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Ycm  may  make  it  lighter  if  you  use  a  great  deal 
df  butter,  but  then  it  has  less  substance.  1  shall 
treat  of  the  different  pdtes.  The  baking  of 
pastry  requires  particular  attention*  You  must 
be  well  acquainted  with  your  oven  to  be  enabled 
tp  send  up  nice  pastry.  The  best  prepared  paste^ 
if  not  properly  baked  will  be  good  for  nothing 
therefore  1  recommend  paying  the  greatest  atten^ 
tion  to  the  various  observations  containea  in  this 
present  book. 

N?  l.-^Pdte  britie,  pour  lea  PdtSt  froUktt 

chauds.  ^ 

,  1 

It  is  not  possible  to  indicate  or  determine  the 
exact  quantity  of  paste  to  be  made  for  a  pie^ 
since  it  depends  solely  upon  the  size  the  pie  is 
to  be.  Take  two  pounds  of  flour,  half  a  pound 
of  fresh  butter,  and  when  your  flour  has  been 
properly  sifted,  spread  it  round  on  a  table  or 
dresser.  Make  a  large  hole  in  the  centre,  into 
which  throw  a  large  pinch  of  salt.  Break  a  couple 
of  eggs  entire  into  that  centre,  and  work  the  but- 
ter well  with  your  hand,  before  you  mix  it  with 
the  paste ;  when  it  is  made  malleable,  or  soft, 
break  it  into  small  pieces  with  your  fingers  and 
throw  those  in  with  the  eggs  ;  you  then  pour  in 
a  little  water  to  melt  the  salt ;  now  work  your 
paste  well  with  your  hands^  and  make  it  as  firm 
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fts  possiblci  for  if  it  were  not  very  firm  yoa 
never  could  erect  the  circumference  or-flank  works 
of  a  pie.  Now  I  have  found  out  a  method  equally 
easy  and  eipeditious  of  erecting  those  walls,  for 
I  will  venture  to  call  them  so,  by  which  means 
they  never  tumble  or  shrink,  as  is  too  often  the  ' 
eaae  nn^erthe  management  of  many  unskilful 
paitrjr-^ooks. 

Take  a  piece  or  lump  of  paste,  proportionate 
to  the  size  of  the  pie  yon  are  to  make ;  mould: ' 
your  paste  in  the  shape  of  sugar-loaf,  lay  it  erect 
on  the  table,  then  with  the  palm  of  your  h^nd^ : 
flatten  the  sides  of  your  paste ;  always  keep  the 
middle  high  erect ;  when  you  have  equalized  it. 
all  round,  and  that  your  paste  is  quit4  smooth,, 
squeeze  the  middle  of  the  point  nearly  about  half 
the  height  of  it,  and  give  it  the  shape  of  a  hat  i 
thus  it  is  kept  quite  even,  and  this  is  executed  with 
SO  much  celerity  that  you  can  make  a  dozen  of 
them  in  an  hour*8  time.     Now,  if  you  wish  to 
make  a  pdte  froid  you  trim  the  middle  of  your. 
paste,  and  all  round  with  layers  of  bacon  cut  of' 

• 

an  equal  size:  lay  those  layers  double  all  over 
except  on  th  eb order,  that  you  may  leave  lobm 
to  stick  the  cover  or  upper  crust  on.  First  in* 
troduce  some  farce  (seejarces  h  pdtds) ;  next,  as 
you  have  boned  your  game  or  poultry,  season 
the  middle  well  with  salt,  pepper,  and  allspice 
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(line.  tlMitfoiitaBiit&),  lard  the  most  feibf  pftfte  with 
slices  of  bAcon  highly  seasoiwd^  for  it  is  to  hft 
observed  that  pies  taste  very  insipid  uiiless  indeed 
they  be  highly  seasoned^  Noir  open  your  bM 
and  spread  yovir  poultiy  or  game  on  the  tables 
aoxne  of  the  fur  a  kkemse;  put  plenrty  erf  salt, 
And  close  tlie  fowl  or  pheasant  to  rBstare  fte 
former  shape,  lay  it  over  ihe  farce*  liyoB^ 
dress  more  tlian  one,  mind  thef  he^U  equally 
filed  with  the  farce^  fibpuld  you  wish  to  iulr^ 
duee  truffles,  yon  msoce*  some  Mrkhin  tbe  jfarafu 
and  strew  your  pib  ecpaally  with  entune  ones  that 
h^ve  be^i  well  picked  of  their  rind,  3»t  always 
aa  miftc^  towaida  the  top  iia  possible,  thai  tlicf 
may  be  seen  at  the  opening  of  the  p^s*  Aa 
wealthy  individuals  never  eal;  hut  the  upper  pait 
cf  a  pdt4^ .  I  am  induced  to  recpmniend  the  timr 
tatle  in  preference. 

When  your  pie  is  quite  fnll,.  you. then  oowr  it 
with  hacoQ  the  same  as  you  do  to  trim  the  sides* 
Fill  all  the  cavities  with  butter.  You  next  with 
the  roller,  spread  a  lump  of  paste  of  a  ^ixe  with 
your  pie.  Use  the  brush  all  round.  Itf  ind  that 
the  top  be  quite  lefel.  Stick  the  top  or  oov^ 
well  over  the  border,  make  a  hole,  chimney  pipe 
like,  in  th^  middle  of  this  top  or  cov^r,  and  round 
that  aperture  stick  a  piece  of  paste  SMlde  in  tk^ 
sbapf  of  a  stick  of  sealing  wax.    Kow  cufc  aooM 


Uwks  DT  h^te%  pf  pa$t?>  whieh  ve  to  Ibf  9iitt#» 
M  ^iU  be  indictted  herrafier.  FUce  the«i  clom 
to  mob  filifif  r  round  the  aperture  or  faote,  mikr 
out  Stopping  it,  and  cdbserve  to  i|i§  a  little  wat^ 
t»  m^e  them  aticfc*  When  yojn  have  dope  wUbi 
tide  summiti  pinoh  op  «qMea&e  tbe  bottom  part^  ^ 
dud  the  ciitMiiDference  of  thft  upper  part ;  decor 
rate  the  sides  at  Qatdcd  to  Ifa^  best  of  your  abili 
ties.  This,  honfeycr,  being  only  a  master  <bf 
theory,  ii  is  impos^ble  to  enter  into  an  eirpbit 
nation  that  would  require  volvunci. 

N.  B. — The  feuilles  (blades,  teava^)  are  madl 
in  the  following  shape  <^]^^^fel|  You  must 
fold  down  the  point  marked  ]} ,  but  not  lay  the 
leaves  too  flat  i^bze  the  whole  with  nn  ^gg 
tettre  Mrell  beatea.  Next  bal^e  your  pje  in  an 
Meft  4diat  is  aot  vefy  hot.  Fo«r  hofirs  are  re* 
i|iiii»d  to  )i>ake  it :  miad  to  watch  its  Vaking,  avA 
if  it  should  aasuaie  too  bmtf  q  a  i^ohw,  cQyer  il 
with  paper. 

Thmiw  into  ah  Mrthern-paB  a  nujSicieabt  qato-- 
^ty  oS  flaffrer  to  make  as  imi^  p^ate  aa  you  abal^ 
^ave  oooaflion  for.  Pour  ^poae  bojiUog  water  intQ 
a  ste^r|iaA  with  a  lanrge  lii^rpp  4>f  batter  and  sfNAei 
aalt*  Lajr  the  whole  on  tHe  eoroier  of  the  fiffo 
laH  the  batter  he  entirely  jB^lted!.    Aa  you  ai» 
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to  dilute  your  paste' with  boiling  water^  use  m 
ivooden  spoon  to  beat  it^  but  mind  you  do.  not 
make  it  too  soft :  when  you  have  beat  it  well 
with  the  spoon  first,    remove  the  paste  from 
the  earthern-pan^  work  it  well  on  the  table^  and 
place  it  for  a  moment  before  the  fire  that  yon 
may  work  it  more  easily.    With  this  paste  you 
may  make  either  cold  or  hot  pies^  as  indicated 
above  (see  pdte  hrisde).    This  paste  indeed  does 
not  taste  so  nice  as  the  other;  but  you  may  work 
it  with  greater  facility,  and  it  is  not  liable  to  so 
many  accidents. 

KUILLETAGE. 

Take  the  same  quantity  of  butter  as  of, flower^ 
so  fhat  if  you  use  two  pounds  of  the  one  yon 
ibmst  also  use  two  pounds  of  the  other ;  and  so 
in  a  like  proportion.    Weigh  two  pounds  of 
flower,  which  shake  through  a  sieve ;  then  lay  it 
on  the  table  ahd  make  a  very  large  hole  ih  the 
middle^  throw  in  a  little  pinch  of  salt  i^d  a  few 
small  pieces  of  butter ;  use  a  little  cold  water  to 
melt  the  salt,  take  water  enough  to  make  your 
paste  of  the  same  consistence  as  your  hotter.    In 
winter  time  you  must  make  the  paste  very  firm, 
because  then  the  butter  is  so.    In  summer  time 
you  must'  make  your  paste  very  soft  on  aoooont 
of  the  butter  being  so.    The  reason  why  yoa 
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are  obliged  to  do  so  is,  that  if  the  paste  were 
not  made  of  a  similar  substance  with  the  butter^ 
this  latter  when  you  turn  your  paste  would  break 
through.  When  you  have  well  worked  your 
flower^  you  mould  it  into  a  large  ball  which  you 
flatten^  or  into  any  kind  of  a  large  pad  or  long 
bag,  which  you  turn  into  a  spiral  direction^  and 
flatten  the  middle.  Lay  your  butter  on  the 
table  with  a  little  water^  handle  it  a  little  to 
extract  the  white  liquor^  take  a  clean  towel 
within  which  squeeze  your  butter  that  ho  mois- 
ture may  remain.  Lay  the  ball  of  butter  over 
the  paste^  flatten  your  butter,  then  fold  the 
paste  over  the  butter  so  as  to  wrap  it  well  all 
over.  Try  whether  the  paste  be  hard  or  firm 
enough  to  prevent  the  •  butter  from  breaking 
through  it.  Now  powder  a  little  flower  over  the 
table  and  the  paste.  Roll  your  paste  as  smooth 
as  possible  with  the  rolling-pin,  fold  it  in  three, 
roll  it  over  once  more,  taking  care  always  to 
powder  it  over  with  a  little  flower  to  prevent  its 
sticking  to  the  table  or  to  the  rolling-pin.  After 
having  sprtiad  it  ^eH  you  fold  it  again  in  three 
loldis.  Makfe  two  marks  oh  the  top  with  your 
rolling-pin,  %Vemember  that  it  has  been  rolled 
twice.'  Then  put  it  in  2l  plafond  In  aim^d  with  * 
a  little  flower  on  the  ground  to  keep  it  cool,  and 
leave  it  there  for  a  short  while,    A  moment  after 
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you  turi)  it  over  tvticf  ^gain  ss  above ;  tlioA  let  it 
rest,  apd  £pve  it  two  turnings  more  ^vvblph  wiU 
make  ^\t  in  al).     Now  give  it  a  long  shape  ani) 
ibid  it  in  two.    You  may  then  use  it  to  qaake  f 
vol  m  vfnt^    Whei)  you  only  fold  your  past^ 
double^  it  is  what  is  called  half  a  turning ;  of 
course  yx>u  are  sensible  that  your  p^ste  must 
have   had   ^ix   turnings  apd  a   b^If^  before  yoi| 
could  ipfike  a  vol.m  v^t,  and  that  you  qiust  keep 
your  paste  thicker  than  for  other  small  articles 
of  pastry.     Cut  your  vol  au  vent  of  the  size  of  the 
dish  in  which  it  is  to  be  ^nt  up,  and  imme- 
diately after  put  it  in  2Lj^hifon^:  brusl)  it  oyer  witi^ 
yolks  of  eggs,  open  it  all  roupd  with  the  point 
of  a  knife,  and  put  it  into  g  very  hoi)t  oveur    Mind 
that  the  feuilUfage  always  requires  the  oven  to 
be  very  hot.     |f  yoQ  were  not  cautious  of  ke^- 
ii^S  yonr  ovep  shut  the  vol  au  vent  wpuld  not 
raise  perpendicular.     When  it  i^   wel)  baked^ 
ai)d  of  a  fine  colour  take  it  out  of  the  ov^n, 
remove  the   leniddle  which  served   as  a  cpver^ 
empty  the  paste  of  the  middle  whic^  is  not 
baked,  and  lay  your  vol  au  pent  op  some  paper 
to  extract  the  butter.    When  yovi  are  ready  to 
^rv«  up,  dish  yot^r  vol  ay>  vent^  and  fill  it  with 
whatever  you  think  proper. 

With  regard  to  petite  pdtisserie  (small  articled 
•f  pastry)^  spread  more  feuilleto^^  cut  it  wit|k 
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^IrtiiM  iAto  diflbl^nt  «hiftpi»  t  if  iMMded  tot 
mttrXei  Jim  brash  yoiif  pa^t^  5vdt  #ith  yelk*  df 
^^i  b«t  you  do  not  g\tae  h.  fler^sfey  gktiteli 
Af^Mt,  tbfft  Wbm  thie  {)a«(try  is  b&fcdl  m4 
tinpti^d^  to  |)(ywd^  it  oVey  with  same  9n6 
jkmfid^d  §og^r  land  to  li^  tb6  i^  tiOt  sabehan^ 
Iter/  (yr-fHit  it  iiiw  Ihe  ov^h  ia  cfts^e  ft  ^sho^i^d  bfc 

V 
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poutidi  of  birttei',  h^  <ve  tetJkoo  a  tm^tii^l  of  flower 
to  weigh  sixteen  pounds/,  tti  thi*^  dase  we  take 
Siisrf^^ggs,  we  *ar^ct*ttain  Whether  th^y  be  ill  good, 
iftd  to  tii^se  We  iidd  a  qcrnvtef  of  it  *poand  of 
trait/  ftid  WnT6  quantity  bf  sugar,  and  half  a 
JiObrtd  of  yfeart,  &c. 

It  is  ttot  iltt^ays  ffeqtiisite  to  ttiake  the  brioche 
itJ  fitte.  Yba  iMaJr  take  fifteen  goOd  fresh  eggs, 
fonf  polihds  6f  flower  and  two  pounds  of  fresh 
bilttcv.  "Pirtt  have  your  flower  on  the  tdble  afte^ 
you  haVe  lifted  it.  Dividel  it  into  four  equal 
part^ ;  fsLke  one  of  those  to  make  yoUf  kvaih, 
thake  It  hole  ih  the  centre,  and  Use  ^om^ 
yeast  that  has  been  well  washed.  What  we  call 
washing  the  yeast,  is  to  pour  some  water  cfvet 
it,  to  stir  it,  and  then  let  it  stand  still.  When 
^H'the  dr<3gs  tt^e  at  the  bottom  of  the  vessel,  y#a 
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throw  away  all  the  licjuor  that  is  on  iMfT^, 
and  take  about  a  large  table  spooAfol  hqC^  thdte 
drugs,  which  you  throw  into  that  folirth  part  i>f 
your  flower*  Then  take  sooMb  4iot  watc^  whi^ 
you  pour  gendy  over  the  yeait»  which  yoaliiiiRia 
instantly  in  order  to  avai  I  yoiifsetf  bf  ifa '  <lffgagtfa. 
Do  not  make  this  paste  too  liqwd  i  po»>dir%eq|e 
flower  in  a  little  stew-pan^  throwyduf  J^^t  piflle 
into  the  pan^  make  slight  slits  over  the  paste^oover 
the  pan^  and  ky  it  before  the  fire ;  a  quarter  of 
an  hour  after  see  whether  your  yeait  has  been 
working,  if  it  has,  immediately  dilute  the  brioche 
in  the  following  manner : 

Make  a  great  hole  in  the  remaining  thrae* 
fourths  of  your  flower,  put  four  small  pinches  of 
salt  on  as  many  different  places,  with  a  good 
pinch  of  sugar  to  correct  the  Utter  taste  of  the 
yeast,  and  a  little  water  to  melt  the  salt  You 
then  take  two  pounds  of  butter  which  you  break 
into  small  pieces  with  your  hand,  and  pot  those 
pieces  in  the  middle  of  your  flower  :  next  break 
your  eggs,  and  smell  them*  successively  to  ascer- 
tain their  being  good :  mix  the  whole  well  toge* 
ther,  and  then  fraisez  your  paste  ^s  .follows. 
Lay  the  whole  of.  your  paste,  which  yovL  spread 
lengthways  on  the  border  or  edge  of  your  table, 
thep  with  the  palm  af  both  your  hands  you  press 
lipon  the  paste^  pushipg  it.  hf  degrees  .tovi»r4b 
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.Hie  middle  of  the  table  ^  when  you  have  tliM 

worked  the  whole  of  j^or  pastej  you  bring  it 

l>ack  again  towards  the  edge,  aad  frax&ez  it  a 

.second  time;  you  now  bring  it  near  the  edge 

..<of  the  table  again,  and  pour  your  yeast  all  over 

yout  paste,  a|t4  next  divide  the  whole  into  small 

piece^ijor  quafitjl^  whieh  you  shift  from  one 

,^lace  40  another  h  this  operation  is  practised  ia 

order,  to  mis  |be  yeast  with  the  paste.    You 

.  now  frainz  your  paste  well  again*  twice,  and  ga* 

^^  ^er  the  whole  up  together.   Take  a  large  sieve  or 

an  earthen^  pan»   into  wUi^h  you  spread  a  towel 

open,  powder  a  little  flower  over  the  lowel,  and  pat 

^  yottf  paste  in,  whi^h cover  with  the  towel; in  (ibm« 

^  m^  time  remove  your  paste  to  a  cool  place,  and  in 

master  time  to  a  warm  one.    Observe  that'  the 

paste  is  better  when  madeoi)  the  preceding  day, 

mnd  taklcare  to  break  your  paste  at  different  times 

.before  you  use  it :  you  then  cut  it  into  equal 

pieces,  which  you  shape  with  the  palms  of  your 

hand  ;  lay  these  on  the  less  even  size,  shape  off 

small  balls  which  you  turn  in  the  same  manner, 

brush  them  over  with  a  beaten  egg ;  you  then 

make  a  little  hollow,  put  the  small  ball  over  it> 

brush  twice  over  with  the  egg,  and  bake  it  in  a 

hot  oven.  •  If  you  wish  to  make  a  large  brioche^ 

you  must  make  a  very  large  round  paper  case ; 

mind  to  well  butter  your  paper,  and  next  mould 


y<idr  pftitf  »<2oer4fiq|}y<  Mi^e  i.  llead  9i  for  U* 
IJnall  (M|e^  ftfid  bake  in  ^  hot  bv^^  kiU  lbi$  bol 
baw^^wt  ^it  ift  used  for  the  kfiall  oocfs,  Ibr'tM 
liii^r  >your  'ar4^ic)e8  i>f  |^brte$  uret  the  lesft  most 
yofK  <^!^vi  be  ^t»  The  lkor«lcp«  of  yoUi*  l^radr^ 
tfTfie^  4ce.  ^ould  bHin  b^ore  Uie  middle  part 
<SCMld  b%M(3r  be  made  ho^-  Wlien  ^u.f)erMife 
IbM  y^W:  brioche  has  eelour  ^naugfby  if'ik  $hfl«Id 
DQt  be.  tboFoiighl/  baked^  eovdr  it  witb  pa|MV 
without  losing  sight  of.  the  colouri  Thb  saofte 
fMLste  may  serve  to  niake  ail  aorta  of  llMle  enire* 
ptets,  ^uth  as : 
.  Z/fitf  pttiiea  ntnttea  en  gOledux  dc  Nmnhrre  i 

Les  pHits  pains  sucrSs.  To  these  .you  only  add 
«  little  sugar  and  some  curramts. 

If  you  mak^  them  of  different  riiapes  you 
gi?6  them  different  names,  and  by  this  nieasis 
you  make  a  muitipUcity  of  entremets  i  fiowever 
you  hare  many  enough  at  your  disposal  already^ 
^ikbdtit  iBttpduQing  many  sorts  of  irioohes^ 

m 

t 

GATEAU    D£   COMPIEGNE. 

• 

,  Ti»  same  pa^te  as  for  l^e  hioches ;  fan  mAf 
keep  it  more  liquid  With  «qme  hot  toiilk.  Put 
in,  ^  few  raisitis  tnd  eur rants.  Thi^cake  is  Aiadtf 
ia  a  mould  weil  tfiiBaMd'With  butter. 
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dAbA* 

DiLUtt  your  paste  the  «Mie  to  yoirf  fmilte  ^ 
btioclM.  Take  «ight  grains  of  saflfron  whieU 
kiftiad  in  »  little!  wftter ;  pour  the  ykMet  into 
yout  paste  without  Stepping  the  safih>tt  leaves  i 
edd  two  glasses  of  Madara,  sottie  curr^ts^  nU 
-sins,  aoda  little  Mger;  then  make  your  (Saket 
as  yott  do  the  brhckes..  Yon  must  buttef  i 
mould,  and  put  your  paste  in  it. 

BttlOCHES  AU   FROMAGE. 

Make  your  paste  as  for  other  brioches,  only 
have  some  Swiss  dhee^  which  you  out  into  dice, 
and  throw  into  yoor  paste,  whilst  it  is  still  liquid. 
Bake  it  as  you  would  do  another  brioche. 

nougat. 

For  an  entremets  cot  three  quarters  of  tt 
pound  of  sweet  almonds,  atid  mix  with  them 
six  or  eight  bitter  almonds.  Before  you  cut  your 
almonds  into  dice  you  must  blanch  them,  in 
order  that  the  peel  may  come  off.  When  they 
Me  cut  equally,  dry  them  in  the  oven,  but  white : 
tike  two  spoonCuls  of  superfine  pomiiled  st]gar,put 
It  over  a  sbw  fire  in  a  pcihn  Stoffice;  when  the 
sugar  IS'  melted  without  your  having  used  any 
Water,  you  throw  your  almonds  in,  but  take  cart 
they  be  quite  dry.    If  you  hear  a  noise  vrheii 

3  R 
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you  throw  them  into  the  sugar^  it  is  a  sign  of 
their  being  dry  enough.  Rub  a  mould  sliglftly 
over  with  oil  or  butter^  then  take  some  almonds 
which  lay  in  beds  as  thin,  as  possible ;  take  a 
lemon  to  press  upon  your  almonds ;  but  be 
quick^  otherwise  the  almonds  will  be  cool^  and 
then  cannot  be  worked  so  thin.  The  nougat 
quires  being  lights  to  be  made  to  perfectioa. 


ENTREMETS  SUCRfiS,  ET  PATISSERIES 

CHAUDES. 

MERINGUES    SECHES. 

It  is  to  be  observed  that  the  meringues  to 
be  well  made  require  the  eggs  to  be  fresh^ 
and  .  that  you  are  not  to  break  them  until 
the  very  moment  when  you  are  going  to  use 
them.  Put  a  spoonful  of  sugar  to^  every  white ; 
six  whites  are  sufficient  for  an  entremets.  Have 
some  pounded  sugar  that  is  quite  dry^  br^ak 
your  eggs  in  a  clean  and  very  deep  pan,  beat 
your  whites  without  loss  of  time,  till  they  be 
very  firm^  then  take  as  many  spoonfula^  of  sugar 
as  you  have  eggs,  and  beat  them  with  the-  eggs 
till  the  whole  be  well  mixed.  Observe  that  you 
are  to  be  ve^ry.  expeditious  in  making  your  me- 
rhgues,  to  prevent  the  .sugar  from  melting  in 
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the  eggs.     Have  vome  boards  thick  enough  to 
prevent  the  bottom  of  your  meringues.  geitiu{^ 
bakcn  in  the  oven.     Cut  «lit8  of  paper  two  iqchea 
hroadon  which  lay  your  meringues  with  a  spo^m' 
give  them  the  shape  of  an  egg  cut  in  balve^  and 
iH  theai  all  be  of  an  equal  size :  sift  some  sugai: 
over  the  meringues  and  blow  off  the  sugar  that 
may  have  fallen  on  the  paper;  now  lay  your 
slits  of  paper  on  a  board,  and  bake  them  in  an 
oven  moderately  hot.     As  soon,  as  they  begin  to 
colour  remove  them   from  the  oven  i  take  each 
slit    of  paper  by  both   extremities,  turn   them 
gently  on  the  table ;  take  off  a  little  of  the  mid^ 
die  with   a  small  spoon.      Spread  some  ;  clean 
paper  on  the  board,  turn  your  meringues  upside 
down  on  that  paper,  and  put  them  into  the  ovea 
that  the  crumb  or  soft  part  may  ^e  baked  and 
get  a  substance.    When  you  have  gone  through 
this  operation  fpr  the  whole,  you  put  them  in  a 
dry  place  to  use  them  when  wanted.     When  you 
send  them  up  to  table,  you  fill  them  with  cr^me 
iila  chantilliy  or  with  something  acid. .  Remem- 
l>er  however  that  you  are  not  to  use  articles  that 
are  very  sweet,  the  meringues  being  sweet  by 
their  nature.     Mind  that  your  spoon  is  to  be 
filled  with  sugar  to  the  brim,  for  the  sweeter  the 
meringues  are^  the  betier  and  crisp  they  ar^* 
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ilmniotTES  AV  MARASatntr  au  sucre  cbaw* 
For  a  pound  of  sugar  take  the  whites  of  fiTe 
^ggfif  and  clarify  your  sugar  as  indieatcd  in  tti 
|>itiC6.  Reduce  it  almost  au  cass^,  then  let  it 
tool  wbiht  you  beat  your  eggs,  and  pay  atten- 
tion to  beat  thtm  wett;  you  next  put  th^ 
with  yodr  sugar.  Take  a  new  wooden  spooo^ 
and  whett  the  sugar  begins  to  get  cool  yon  mix 
your  eggs  with  it^  but  mind  they  be  weH  mixed ; 
you  then  mix  two  spoonfuls  of  mafiuquin  witb 
the  whole ;  dress  your  meringue^  on  some  paper 
As  you  hare  done  above^  and  glaze  them  with 
<ome  sugar  sifted  over^  befinre  you  put  them 
into  the  oren^  whieh^  by  the  bye^  is  hot  to  be 
so  hot  as  for  the  other  tneringues^  As  soon  as 
the  t<^  gets  a  substanee  or  is  no  more  liquid^ 
take  them  off  the^paper^  stick  two  together^ 
and  put  them  into  the  hot  closet  to  get  dry* 
Lefeve  the  Hquor  in  the  middle* 

PATB  1  GIMBLBTUS. 

I  nrhtoDOCE  the  gmMettes  next  to  the  alcu 
ringuei,  beeanse  this  kind  of  paste  is  made  witfs 
ffae  yolks  cf  ^gs  only^  whereas  the  whites  only^ 
are  used  iti  making  the  meringues*  It  is  by 
bis^  aAieretiee  to  those  principles  of  eeonom;f 
that  a  good  cook  distinguishes  himself,  fbit 
eight  yolks  take  two  ottnees  of  butter,  half  a 
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pound  of  dower,  a  pinch  of  «alt,and  a  liVAe  milk^ 
Wotk  the  paste*  with  your  hand  oo  thetable^ 
Add  to  it  a  little  rasped  lemon  peel,  or  a  Uttif 
flower  of  oranges.  Cut  the  paste  into  sma^ 
pieces^  which  roll  up  the  sixe  of  ypur  Uttlf 
jBnger^  and  make  rings  with  them  ;  ^ude»  a9.  it 
were  with  a  little  darure^  (yolks  of  eggs  well 
|>eaten,  (or  omelette).  Now  rub  a /»2a/bfi4  over 
butter,  on  which  lay  your  gimblette$f 
that  they  are  all  of  an  equal  si|»^  Bruik 
^em  twice  over  with  the  qmelette^  and  bakp 
them  in  an  oven  that  is  but  very  moderately  hot. 
This  paste  undergoes  no  effect  whilst  in  the 
oven ;  let^it  get  quite  dry,  for  gimblette^  require 
being  made  crusty. 

PATE   ROTALE,    DFTE   k   CHQUX* 

This  paste  is  one  of  the  forts  b^ses  of 
pastry ;  it  is  used  to  :make  an  infinite  number  of 
entrmiets  of  various  forms,  and  of  different  de* 
nominations,  I  shall  first  explain  the  manner 
of  making  it;  n^xt  I  shall  enumerate  briefly  it» 
manifold  appellations^ 

Take  a  stew-pan  large  enough  to  conbiin  three 
pints  of  water ;  pour  half  a  pint  of  water  inte 
it  with  a  quarter  of  a  pound  or  a  little  more  fresh 
butter,  two  ounces  of  sugar,  a  little  salt,  and 
ihe  peel  qf  9k  lempn :  let  the  whole  bail  till  tb» 
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Ijutter  be  entirely  melted.    Then  talce  some  of 
the  finest  flower  that  is  very  dry,  and  shake  it 
through  a  sieve.    Take  the  lemon  peel  oiit  with 
a  ladle,  and  throw  a  handful  of  flower  in  the 
preparation  whilst  boiling ;  however  pay  atten- 
tion not  to  put  more  flower  than  the  liquor  can 
soak.     Stir  with  a  wooden  spoon  till  the  paste 
can   easily   be  detached   from,   or,    no    longer 
sticks  to  the  stew-pan  or  to  the  spoon :  you  then 
take  it  ofl*  from  the  fire.     Next  break  an  egg 
into  your  paste  and   mix  it  well ;  then   break 
a  second  which  you  mix  likewise ;  do  not  put 
more  eggs  than  the  paste  can  absorb,  yet  mind 
you  do  not  make  your  preparation  too  liquid.     It 
is  almost  certain  that  between  five  or  six  eggs 
will  be  wanted  for  the  quantity   as  aforesaid. 
Tou  then  form  them  en   choux,  by   which   is 
meant  in  the  shape  of  a  ball  one  inch  in  circum- 
ference.    As  this  paste  swells  very  much  you 
must  dress  it  accordingly.     Abroad  we  use  the 
technical  word  coucber,  and  we  say  coucher  les 
choux,  les  biscuits,  &c.  but  when  in  a  foreign 
country  We  must  as  much  as  possible  adopt  the 
expressions  there  in  common  use,  I  therefore  say, 
dress,  which  is  to  put  the  choux  on  a  plafond 
at  one  inch  distance  from  one  another,  in  order 
that  they  may  undergo  a  greater  eflfect  in  the 
oven.    Srush  them  over  as  vsual  with  an  ome-- 
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kite,  (this  we  call  doret^  to  which  you  hav^ 
added  a  little  milk.  Put  them  into  an  oveii 
moderately  hot,  and  do  not  open  the  oveii  till 
they  be  qpite  baked,  otherwise  th^  would  flat- 

•     a      « 

ten,  lower,  and  in  vain  would  you  attetnpt  to 
have  them  rise  again :  next  make  them  Sry. 
Sometimes  you  may  glaze  them ;  at  other  timei 
you  may  send  them  up  without  being  glared. 
To  detach  them  from  off  the  plafond,  you  apply 
the  sharp  edge  of  your  knife,  and  take  them  oi 
gently.  You  then  make  a  small  opening  on 
the  side,  into  which  you  introduce  with  a  tea- 
spoon,* such  sw^tmeats  as  you  think  proper,  and 
send  up  dished  en  buisson. 

N*  i3«— Be  cautious  to  smell  every  egg  before 
you  use  them,  for  a  bad  one  will  spoil  them  all* 

3>ES  PETITS   CHOUX  PRAUK^S. 

I 

The  same  paste  as  above,  only  when  your 
choux  are  dressed  on  the  plafond  and  dor^,  you 
have  some  sweet  almonds  chopped  very  fine, 
which  you  mix  with  a  little  pounded  sugar; 
these  you  powder  over  your  paste.  Now  turn 
your  plafond  and  powder  again  with  the 
almonds ;  next  bake  and  garnish  with  sweet* 
meats,  as  indicated  above. 

][,E8   GIMBLCTTES   A   LA  D*ARTOIS. 

The   same  as  paste  above,   with   this  on!y 
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jtt  greater  dift^i|ce»  ypn  4or,ez  tbem,  by  dij^ing 
jrpur  i^nger  intq  tbe  qftef^tj^  and  Uien  into  tht 
ini(i|()|^  of  efch  ckoHSi  l^niog  oa  th^  phf^md. 
7ura  your  froger  round  a  little  to  widen  the 
liole.  This  r0p^t  to  every  cb»ux.  When  yaw 
gifnkleft^s  %fe  hi^V;?fi  enough,  take  aoaie  wry 
dpe  poundefl  wgar,  aqd  Ihrow  it  into  a  ailk 
^ieve^  S^alte  the  sieve  gently  over  your  gim^. 
^leife^  which  pUt  into  the.Qven  for  a  momefit  ta. 

^ry  th^  sugar,  iiext  glaae  of  a  fine  colour  with 

« 

th^  fijaiuander,   and   introduod  sweetmeats  as 
^y^p  Ite,^  and  garnish  the  same  as  beCor^. 


LES  GIA|^L£TT£S  PRALINES. 

« 

s 

T^.  fAii\e  inethpd  as  igkam  of  the  said  deMh. 
mination,  you  only  make  the  |^mi&/^e9  as  above- 
mentioned^  and  powder  them  oyer  with  chopped 
almonds* 

LE  PAMIER  DE  PETIT»  CHOUX  k   LA  CHASTIHJ^ 

* 

Tii9  same^  pasle^  again^  only  in  this  case 
ipskMe  your  cAoumf  very  snail,  rolling  them  ^o 
the  paste-hoar^  with  a^  IHlle  flower.  Yoit 
then,  bake  them  like  all  others,  but.  widMNrt 
glazing  them.  Now  yjau  have  some  sugar  au 
cassiy  stick  the  point  of  a  small  skewer  into  the 
choux,,  atid  dip  them  one  after  another  into  the 
fu^.    $ti^  all;  the  choMX  tc^ther  roiuid  a 
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moqld  in  the  shape  of  a  basket ;  stick  them  vjeW 
together^  especially  about  the  top,  for  it  is  gene- 
mlly  the  upper  pjirt  of  the  basket  that  is  most 
liable  to  break.     In  order  to  procure  the  handiesfy 
you  use  the  side  of  a  stew-pan  of  the  same  cir-w 
cumferfWie  as  the  height  of  your  basket,   and 
vtick  some  of  the  choujc  clo9e  to  each  other  to 
make  your  handles :  you  next  stick  the  handle 
to  the  basket.    When   ready  to  send  up  yoa 
pour  some   eream  .k   la   Chantilli  into  '  youp 
basket,    aod  then  serve  it.      If  you  pay  strict 
attention   this  entretmts  will  have  a   pleasing 
appearance* 

AT.jB.--— You  may  have  your  choice  with 
legard  to  the  shape  you  give  to  the  choux,  and 
miry  your  moulds  either  made  into  baskets  round^^ 
or  oval»  vases,.  &c.  &c.  *  Mine)  always  to  butter 
tine  moulds  inside;  otherwise  the  sugar  would 
sticky  and  the  baskets^  &c.  would  not  come  out. 

PAINS   A   LA   DUCHESSC. 

TttB  same  paste  again,  with  this  difference^ 
that  first  on  the  pasteboard  you  make  round 
balki  and  subsequently  roll  them  as  long  as 
-^  yoar  finger.  You  next  lay  them  on  the  plafond, 
dorez  them,  and  bake  them  either  glazed  pr  not, 
at  y^our  option.    Trim  them  with  sweetmeats. 
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choux  en  biscuits,   pits  gateaux  a  la 

<  d'artois. 

Take  a  pint  of  thin  cream^  whmh  t)oil  ia  • 
stew-pan  that  may  contain  four  quarts,  with  a 
little  salt,  a  little  sugar,  a  pinch  of  flowers  of 
oranges  prdlin^s,  and  two  ounces  of  fresh  bat- 
ter.    When  your  cream  has  boiled,  skim  off  the 
flowers  of  oranges.     Take  some  flower  that  has 
been  sifted  through  a  silk  sieve  ;  throw  a  handfut 
into  the  boiling  cream.  ,  If  the  cream  can  absorb 
more,  put  a  little  more  to  dry  on  the  fire,  and 
keep  stirring  with,  the  wooden  spoon  till  the 
paste  no  longer  sticks  to  it.     Now  take  five  veiy 
fre^h  eggs,  break  three  of  them  entire  alternately^ 
tnd  stir  quick ;  then  you  throw  in  the  other  two 
yolks    only,    but  as  that  is    not  sufiicient.to 
moisten  your  paste  properly,  you  add  as  much 
thick  cream  to  it  as  the  paste  can  imbibe.  Do  not 
make  your  paste  too  liquid,  dress  as  you  would 
biscuits,    dorez  with  a  thin  omelette,   and  put 
your  choux  into   the  oven.      When   they  are 
baked  glaze  them  first  with  sugar.;  next  use  the 
salamander,  and  serve  up  hot. 

N.  B. — ^This  method  is  quite  plain,  but  it 
cannot  be  altered.  You  may  stick  two  together 
with  apricot  marmalade* 

Observation. — ^When  you  have  succeeded  so 
hv  as  'to  ijaake  your  pdte  royah  well,  it  only 
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requires  a  small  share  of  abilities  to  vary  joht 
entremets.    You  may  make  a  hole  on  the  top  ia 
the  middle,  and  611  it  with  cri^me  pdtissihe,  aod 
put  it  into  the  oven  again.     Another  time  if  you 
wish  to  make  rocks,  or  croquantes^  you  manage 
to  franie  the  doors  or*  apertures,    by  erecting 
small  chouxon^  above  another  in  the  shape  of 
an   arch ;   your  prdtinez    them   with   chopped 
almonds,  which  you  have  made  of  a  green  colour 
by  means  of  using  le  verd  d'^inards,  and  that 
you  have  subsequently   dried.     You   may  also 
shape  them  into  sheaves.    Make  your  choux  very 
small  yet  long.    Then'  with  the  sugar  aucassi 
stick  one  round   on  the  dish,   and  alternately 
another  on  the  border  of  the  dish  to  strengthen  the 
structure.     The  cJwux  are  not  to  be  of  an  equal 
length  in  this  case.     Mind  with  the  point  of  a 
knife  to  put  a  little  melted  sugar  all  along  the 
bdtanets  (sticks)  to  prevent  their  breaking.     Fill 
the  middle  with  the  cream  h  la  chantilli,  with 
which  you  mix  a  little  marasquin.    If  you  should 
have  a  little  sugar  left,  sprinkle  it  gently  into  a 
buttered  mould  to  cover  the  cream. 

LE   BISCUIT   DE    SAVOIE. 

Take  a  dozen  of  fresh  eggs,  break  them  into 
a  vessel  that  you  may  put  into  another  containing 
iome  hot  water.    With  those  eggs  mix  a  pou^d 
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tl  superfine  pounded  sugar.  BeM  diem  w^l  w 
the  vessel  which  stands  in  the  hot  water*  When 
yon  perceive  that  your  eggs  are  no  longer  soft, 
put  three-quarters  of  a  pound  of  flower  into  i 
silk  sieve  not  very  close  woven ;  mix  your  flower 
well  with  the  eggs,  which  is  to  be  dope  by  meaoi 
of  shaking  the  sieve,  then  add  about  two  s|)ooa* 
fuls  of  flower  of  orange  water.  If  you  only  vm 
lemon  put  in. a  spoonful  of  cold  water.  Rubs 
mould  over  with  butter;  powder  some  sugtr 
round,  fill  that  mould  with  your  preparation, 
powder  some  sugar  round  your  moukli  and  bake 
It  in  aa  oven  moderately  hot«  Ascertnin  with  i 
little  skewer  whether  the  middle  part  be  suf* 
ficicntly  baked.  If  the  biscuit  be  not  of  a  very 
large  size,  it  will  be  baked  enough  in  three* 
quarters  of  an  hour*s  time.  Biscuits  like  other 
pastries  of  a  greater  magnitude,  require  the  oveo 
not  to  be  so  hot,  and  therefore  must  be  kept  ii) 
a  longer  time. 

PATE   A  TAETE,    DtrE  D*^OFFICB. 

SpltEAD  on  the  table  two  handfuls  of  flower, 
two  ^x>onfu]s  of  pounded  sugar,  a  pinch  of  salt, 
an  ounce  of  butter,  and  a  little  water  to  melt 
the  salt.  Make  a  hole  in  the  middle ;  break 
two  eggs  entire  besides  the  yolk  of  one  egg  wore; 
mix  your  paste  well,  and  it  will  serve  you  fo^ 
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ttiaking  tartes,  tartelettesy  and  for  mbimtiiig 
croquantes.  You  increase  the  quantity  of  in* 
gredients  according  to  the  quality  of  paste  you 
may  have  occaaion  for. 

PATE    D*AMAKDS. 

'  Take  a  pound  of  sweet  almonds,  blanch  them 
in  boiling  water ;  trice  off  the  peel  and  put  them 
in  a  mortar,  pound  theib  very  well,  and  add  a 
little  water  to  prevent  them  turning  into  oil ; 
after  they  are  very  fine  and  quite  in  a  paste^ 
piit  in  three^uarters  of  a  pound  of  sugar  welt 
pounded ;  pound  all  together  in'  the  mortar.  If 
your  paste  is  quite  fine,  take  it  from'  the  mortar 
and  put  it  into  a  stew-pan  over  a  slow  fire,  and 
stir  with  a  wooden  spoon  till  your  paste  beeomet 
white  and  dry ;  how  put  your  paste  into  a  pot 
you  have  taken  care  to  keep  covered^  in  order 
to  prevent  your  paste  from  drying. 

,  .       TARTELETTE  DE  CONFITURE. 

Taice  some  remnant  of  puff  paste,  which 
spread  on  the  table  with  the  rolling-pin ;  have 
some  tartelette  mould  well  buttered  ;  cut  some 
paste  with  the  paste  cutter,.  Ihe  same  shape  as 
the  tartelette  mould  lay  this  paste  to  each 
mould,  put  a  tea  spoonful  of  apricot  marmalade 
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io  each  mould ;  now  covef  your  mould  with  a 
little  cover  made  as  follows, 
t    Take  Bome  pdte  a  Veau  chaude  (see  page  457) 
have  a  little  board  engraved  of  three  little  coven 
of  difierent  ornaments^  have  some  coarse  muslin, 
put  to  it  a  little  fine  powder^  tie  the  muslin  as  if 
you  were  going  to  make  a  little  bag  of  it,  use 
this  little  bag  to  prevent  the  paste  sticking  to  tbe 
board;  let  it  be  shaken  over  the   board;  take 
some  paste  which  lay  over  an  engraved  part  of 
the  board,  press  with  your  thumb  equally  over 
the  paste,  then  with  your  knife  press  with  the 
sharp  side  and  cut   off  the  superfluity  of  the 
paste.    With  a  little  paste  you  take  the  paste  out 
of  the  mould,  and  moisten  the  border  of  the 
tartelette ;  you  stick  that  little  cover  to  the  tat'' 
teletteSy  put  one  to  each  of  them,  bake  tfa^m  in 
the  oven  without  any  dof*ure^  but  when  done 
glaze  them  with  a  little  sugar,  and  use  the  sala- 
mander. 

N.B. — You  may  also  make  some  without  any 
coveir,  but  those  with  covers  look  better,  and 
.the  sweetmeats  do  not  dry  Iso  much. 

TARTELETTE   DE    PATE    d'aMANDE- 

Spread  some  almond  paste  over  the  pastry 
table^  cut  tbe  paste  with  a  cutter  the  same  stffi 
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as  the  tartelette ;  butter  the  mould  with  verf 
little  butter,  and  then  put  it  in  the  oven  when 
not  very  hot.  After  the  paste  is  done  quite  white, 
you  tale  them  off  from  the  mould  and  garnish 
them  with  currant  jelly,  raspberry  jam,  ,or  apri*- 
cot^  &c.  As  the  sweetmeats  do  not  go  to  the 
oven,  they  are  always  of  a  better  colour  and 
better  taste. 

GAUFRES   A    LA   FLAMANDE. 

.  Take  a  pound  of  fresh  butter,  a  pobnd  of 
fine  flower,  six  or  seven  eggs  ;  mix  first  the  eggs 
with  the  butter  in  a  bason,  put  to  it  a  little  salt, 
sift  the  flower  over  the  eggs  and  butter,  add  to 
it  a  spponful  of  yeast ;  mix  with  all  that  a  pint 
of  double  cream,  work  it  well  with  your  hand^ 
put  the  bason  on  the  dresser  till  dinner-^ttuie^ 
Have  your  gaufre  mould  greasy  with  some  fat 
bacon  for  the  first  only,  the  othw  comes  out 
very  easy  without  any  other  grease.  After  they 
are  all  made,  you  pour  some  fine  sugar  over  just 
at  the  time  you  send  them  to  the  table,  for  if 
you  put  the  sugar  sooner  it  will  make  them 
soft 

TART  OF   FRUrr,     ENGLISH    FASHION. 

r 

Take  some  pufl^  paste  which  lay  over  the  table, 
spread  it  with  the  rolling  pin,  aud  have  some 
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froit  ready  in 'a  dish  with  sotn^  sUgi^  and  a 
little  waten  Cut  your  paatc  the  aaoie  shape  ai 
your  baking  di&h  roll;  over  your  rolling-pin, 
and  then  put  this  paste  over  the  fruit.  Be/ore  yoa 
put  your  paste  over  the  dish  you  moat  brush 
the  border  of  the  dish  with  some  /fenrrc,  in 
order  to  stick  the  paste ;  when  you.  have  trioh 
med  your  dish  all  rounds  you  put  the  white  of 
one  egg,  you  spread  part  of  it  over  the  tart  and 
sift  some  sugar  over  the  eggs ;  then  dip  year 
'paste  brush  in  the  water^  shake  your  brush 
over  the  sugar  and  do  the  same,  over  the  tart ; 
bake  it  very  well  and  serve  it  always  cold. 


For  Roasting,  it  is  almost  unnecessary  to  five 
any  advice  about  it;  afanost  every  indiridiial 
understands  how  to  ruast  a  joint ;  the  only  ab* 
aervation  is,  a  large  joint  wants  the  fire  mode* 
imte ;  for  a  small  one  the  fire  must  be  very  sharp» 
Game  in  general  muat  be  under  done ;  and  iritfa 
respect  to  poultry  that  should  be  thonMgblf 
done.  Roasted  meat  should  always  hare  a  good 
teloar,  which  depends  upon  keeping  your  i^ 
very  equal,  ao  as  to  give  an  uniform  coknir  ta 
every  jrairt  of  it. 

THB     SND. 
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